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Armour and Company Tried Everything 


—they tested them all—then they replaced 
all their stuffer equipment with 


6 New “BUFFALO” Air Stuffers 


ARD, practical tests proved the superiority of the 

“BUFFALO” Air Stuffer to Armour and Company. 

They learned what many other leading sausage makers 
know about the “BUFFALO.” 


It’s ahead of its day—a strong, ly in the “BUFFALO”) 
heavy, troubleproof machine; eliminates air in the sausage 
just what the sausage indus- meat. Air pockets can’t form 
try has long been waiting for in the cylinder. No air pres- 
in a Stuffer. sure required to draw the pis- 
Absolutely leak-proof con- ton down. It drops instantly 
struction. The patented Su- and very rapidly the moment 
perior Piston (used exclusive- pressure is released. 


If YOUR Stuffer equipment needs “Modernizing” 
better investigate the “BUFFALO” 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 


PANO ANAT AA 


“BUFFALO” 


SILENT CUTTERS ~ GRINDERS ~ MIXERS ~STUFFERS 
Sein lol im N lemer-\11, [em 0) aaa] 
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“BUFFALO” Silent Cutter 


Produces the finest quality 
sausage meat. 


“BUFFALO” Meat Grinder 


¥ 


No more grinder troubles 
when you install a 
“BUFFALO” 


“BUFFALO” Meat Mixer 


Mixes meat most thoroughly 
in least time. 


“BUFFALO” Self-Emptying 
Silent Cutter 


Cuts and empties a bow! of 
meat in 4 minutes, 


SCHONLAND Casing Puller 


. 


Saves 50% to 65% in time and 
labor at the stuffing bench. 
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The completed program of 
topics to be discussed at the 
Twenty-third Annual Convention 
of the Institute of American Meat 
Packers has been announced. 


The general convention sessions 
will be held on Monday and Tues- 
day, October 22 and 23, at the 
Hotel Traymore, Atlantic City. 


The timely theme of the con- 
vention is “Operating at a Profit.” 
Under this general heading come 
discussions of the following im- 
portant phases of the packing 
industry : 


















tober 24, 





Production, manufacture, or- 
ganization, expansion. 

Keeping the business abreast of 
the times. 

Detecting 
wastes. 

The speakers, whose names 
have not yet been announced, will 
be outstanding men from the 
packing industry and from other 
progressive industries. 

Features of the Program 

The Conference of Major In- 
dustries, and the Dinner to Pio- 
neers of American Industries, to 


and _—_ eliminating 


How to Operate Meat Packing Plant at a Profit 


Packers to Discuss This Subject 
At the Atlantic City Convention 
Final Function at New York City 


be held at New York City on 
October 24, and the Atlantic City 
exhibit of packinghouse equip- 
ment and machinery, are other 
features of the program. 

Plans for entertainment at the 
convention are under way, and 
will be announced at the earliest 
date possible. As usual, the 
ladies who go to the convention 
will find an attractive program 
outlined for them. 

One thing is known—there will 
be a dinner dance at Atlantic 
City. 

Seven sectional meetings are 





WHERE THE INSTITUTE OF AMERICAN MEAT PACKERS WILL HOLD ITS 23RD ANNUAL CONVENTION. 


wil Famous Hotel Traymore, on the beach at Atlantic City, N. J., which is the convention headquarters. 
1 be held here on October 19 and 20, and convention sessions on October 22 and 23. 


Sectional meetings 
The final day is at New York City on 
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scheduled for the period preced- 
ing the convention—Friday, Octo- 
ber 19, and Saturday, October 20. 

The following sections will 
meet: Operating, Engineering 
and Construction, Chemical, Pur- 
chasing, Accounting, Public Re- 
lations, and Sales and Advertis- 
ing. 

The meetings are intended for 
heads of packinghouse depart- 
ments whose functions are cov- 
ered by these sections, and for 
other company executives. Pro- 
grams of these meetings are 
almost complete and will be an- 
nounced within a short time. 


Convention Program 
CONVENTION THEME: 
a Profit.” 
Monday, October 22, 10:00 a. m. 
HOTEL TRAYMORE, ATLANTIC CITY, 

Address of President Oscar G. Mayer. 

Appointment of Convention Com- 
mittees. 

Report and Recommendations of 
Executive Vice-President W. Whitfield 
Woods. 

Report of the Treasurer. 

Awards of Prizes for Ideas. 

Presentation of Gold and Silver 
Buttons. 

Monday, October 22, 2:00 p. m. 
HOTEL TRAYMORBEB, ATLANTIC CITY. 
Topics: Production, Manufacture, 
Organization, Expansion. 

“Producing the Live Stock.” 

“Furnishing the Raw Materials.” 

“Operating the Plant.” 

“Expanding the Business.” 


Tuesday, October 23, 10:00 a. m. 
HOTEL TRAYMORE, ATLANTIC CITY. 
Topic: Keeping the Business Abreast 

of the Times. 
Improving the Personnel: 

“Our Experience with Graduates of the 
Institute of Meat Packing.” 

“Our Experience with the 
Classes.” 

“Our Experience with the Home Study 
Courses.” 

“A Summary of the Work of the Insti- 
tute of Meat Packing and the Insti- 
tute’s Department of Industrial Edu- 
cation.” 

Improving Plant Operations: 
“Recording Good Plant Practice.” 
“Extending It.” 

“Improving It.” 

“Standardizing Supplies.” 

Improving Processes: 

“Results of Institute’s Cooperative 
Work on Corrosion.” 

“Conserving the Product.” 

“Shortening Agents.” 

“A Summary of Recent Developments 
in Curing Practice.” 


“Operating at 


Evening 
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General: 
“The Institute Plan to Date.” 
Business. 

Election of Officers, new business, etc. 
Tuesday, October 23, 2:00 p. m. 
HOTEL TRAYMORBE, ATLANTIC CITY. 
Toric: Detecting and Eliminating 
Wastes. 

“In Raw Materials and Supplies.” 

“In Plant Operations.” 

‘“In Accounting and Finance.” 

“In Distribution”: 

a. “Our Experience in Eliminat- 
ing Unprofitable Orders and 
Territory.” 

. “Experience of Three Packers 
With Respect to Small Or- 
ders.” 

c. “Requisites of Efficient Re- 
tailing.” 

A. “The Individual Meat Dealer.” 
B. “The Individual Grocer Han- 
dling Meat.” 

C. “The Chain Meat Store.” 
Wednesday, October 24. 
Conference of Major 
COLUMBIA UNIVERSITY, 

ey se 


Industries 
NEW YORK 


Under the joint auspices of Columbia 
University and the Institute of Ameri- 
can Meat Packers, with the coopera- 
tion of the Chamber of Commerce of 
the State of New York and of the Mer- 
chants’ Association of New York City. 
Speakers from whom acceptances 
already have been received, with their 
subjects, are: 

Morning Session: 

“Building and Construction,” Frank- 
lin D. Roosevelt, president American 
Construction Council, vice-president 
Fidelity and Deposit Company of 
Maryland. 

“Iron and Steel,” Myron C. Taylor, 
chairman finance committee, United 
States Steel Corporation. 

“Automobiles,” Alvan Macauley, 
president National Automobile Cham- 
ber of Commerce, president Packard 
Motor Car Company. 

Afternoon Session: 

“Communication,” Walter S. Gifford, 
president American Telephone and 
Telegraph Company. 

“Printing and Publishing,” Frank B. 
Noyes, president Associated Press, 
president Washington Star. 

“Finance,” Charles E. Mitchell, presi- 
dent National City Bank, New York 
City. 


Dinner to Pioneers of American 
Industries 


The same sponsors are arranging 
a “Dinner to Pioneers of American 
Industries” for the evening of October 
24, at the Hotel Astor, New York City. 
The guests of honor whose acceptances 
already have been received, and the 
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fields in which they have Pioneered, 
are: 

Automobiles, Henry Ford. 

Aviation, Orville Wright and Glen, 
H. Curtis. 

Invention, Thomas A. Edison. 

Iron and Steel, Charles M. Schwab, 

Merchandising, Julius Rosenwald, 

Photography, George Eastman. 

Rubber, Harvey S. Firestone. 

An informal announcement of jm. 
portant facts about the Conference of 
Major Industries and the Dinner tp 
Pioneers of American Industry has 
been mailed to members of the Insti. 
tute and to all connected with the other 
cooperating agencies. 

The Conference and the Dinner yj] 
be held in New York City on October 
24, and should be one of the most in. 
teresting features for members who 
attend the sectional meetings and 
regular convention sessions in Atlantic 
City. 

From Atlantic City to New York. 

Special arrangements are being made 
for transporting the convention from 
Atlantic City to New York City. The 
four cooperating agencies are: 

Columbia University, Nicholas Mur- 
ray Butler, President; James Chidester 
Egbert, Director of the School of Busi- 
ness; Frank D. Fackenthal, Secretary. 

Institute of American Meat Packers, 
Oscar G. Mayer, President; Thomas 
E. Wilson, Chairman of the Institute 
Plan Commission; William Whitfield 
Woods, Executive Vice-President. 

Chamber of Commerce of the State 
of New York, L. F. Loree, President; 
Charles T. Gwynne, Executive Vice- 
President. 

Merchants’ Association of New 
York, Willis H. Booth, President; §. ¢. 
Mead, Secretary. 


Convention Exhibits 
The Institute convention again will 
be featured by an exhibit of packing- 
house equipment and machinery. Pack 
ers who attended the convention i 
Chicago last year took a great interest 


in the exhibit, which was the first held 


in recent years. 

The exhibit will be located im the 
submarine grill and in the rotunda d 
the grill of the Hotel ree ° 
vention headquarters. 

Rules and regulations of the t 
which follow, are substantially 
same as those which applied 
1927 convention: 

Nature of Exhibits. a 

The exhibition will be rigidly limited 
to exhibits of machinery and mechat- 
ical aids used in the meat packing 
industry. 

Exhibitors are encouraged to sho¥ 

(Continued on page 49.) 
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Would Quick Freezing Help Stabilize 


Meat Industry? 


Startling Suggestion in Freezing 
Process for Fish Which Produces 


Suppose fresh meats could be 
so frozen that, when thawed, they 
would be practically the same as 
the strictly fresh product. 

Would this open up new trade 
possibilities to the meat packing 
industry ? 

Could freezing be made a stab- 
ilizing influence for both meat 
and livestock? 

In the past the industry has 
frozen only a limited amount of 
its meat products. This has been 
done in times of surplus, and 
where the product could be thaw- 
ed out to get best results. 

The practice of freezing has 
grown in the past few years in 
the case of pork products in time 
of surplus. : 


Present Freezing Method 


Instead of curing the product 
and “back-packing’—a method 
which has never been entirely sat- 
isfactory — more packers are 
freezing the meat and thawing 
out and curing as needed. 

If properly handled, this re- 
sults in a very nice product of 
practically as good color and tex- 
ture as meat that is cured green. 


cutting knives shown at the top of the machine. 


Palatable Product When Defrosted 


The meats (hams and bellies) 
are put in a sharp freezer, say 10 
to 15 degs. below zero, for at least 
48 hours, and when completely 
frozen are held at a somewhat 
higher temperature, 10 to 15 
degs. above zero, until desired for 
processing. 


This practice is seldom fol- 
lowed with beef and lamb, except 
in the holding of meats for fur- 
ther manufacture. 


New Quick-Freezing Process 


A quick-freezing method 
adopted in the fish industry, and 
found to give highly satisfactory 
results, appears to have much 
possibility for the meat packer. 

By this method the product is 
frozen with great rapidity. There 
is no opportunity for the forma- 
tion of the large sharp-pointed 
ice crystals which rupture the 
cell walls, and when the meat is 
defrosted release the juices, 
which is the case. when meat is 
frozen slowly. 

In this new quick-freezing 
process no damage is done to the 
cell structure. 


The freezing is done at 40 to 45 


HOW THE PRODUCT IS DRESSED AND CURED BY CONTINUOUS CONVEYOR SYSTEM BEFORE FREEZING. 
At the Left—The dressing machines. 





degs. below zero, and in the case 
of fish the size of the pieces frozen 
is not large. Either before or 
after freezing the product is 
packaged, placed in insulated car- 
tons and reaches the consumer in 
first-clans condition. 


Tried on Beef and Poultry 


While the practical operation 
of this system has thus far been 
confined to fish, experimental 
work has been done with quick 
freezing of chicken and beef ten- 
derloin. 

In beef tenderloin frozen by 
the ordinary commercial methods 
the meat cells were badly broken 
down, while the cells in the quick- 
frozen beef were entirely free of 
ruptures. 

This is a demonstration of the 
possibilities of the system in the 
handling of meat. 

Just now the meat packer is 
not seriously concerned with 
preservation of surplus meats, as 
supply and demand are very 
nearly parallel for both beef and 
pork. 

However, long experience has 
taught that times of surplus are 








Whole fillets of fish are laid out on this monel metal belt and passed through the 


The product is cut to a standard size for packing, and then passes through 


€ wall into the brining tank, where the cure takes place in a few minutes, and the fish is ready for freezing. 


At the Right.—The brining tank. 


wt The product is conveyed through this tank on a woven wire belt of monel metal. 
re mesh permits the fillets to drain before they are delivered to the packing tables. 


The 
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certain to reappear in the future. 
Therefore any improvement in 
methods of holding meat by 
which time and space are con- 
served and a better meat pro- 








ORDINARY FROZEN FISH. 


Photo-micrograph of cells from haddock 
fillet frozen in regular way at Common- 
wealth Ice & Storage Co., Boston. Note 
ruptures caused by ice crystals. 


duced for the consumer is of 
great economic importance. 


Some Meat Possibilities 


If quick freezing were applied 
to commercial cuts of beef and 
pork, possibly temperatures and 
freezing time would need to be 
experimented with. 


Could the packer hold fancy 
beef loins, rounds and chucks—or 
even quarters—over from a 
period when the runs of prime 
cattle were heavier than the mar- 
ket could absorb, it would take 
much of the sharp fluctuation out 
of prices for fancy cattle, and in- 
sure a steady supply of prime 
beef to the trade, regardless of 
day-to-day marketings. 


The same is true of other 
classes of beef. For instance, in 
some years when runs of West- 
ern grass cattle are especially 
heavy in August and September, 
the market has broken sharply 
because the packer could not 
force all of this meat into trade 
channels in a short time, and at 
the same time maintain price. 


It is well-known that grass beef 
is more watery than beef from 
grain-fed animals. Hence there 
has been little thought given to 
freezing such beef for future use, 
except for manufacturing pur- 
poses. 


A Stabilizing Influence? 


Only a brief survey of the situ- 
ation is needed to see the possi- 
bilities that quick freezing may 
have for the meat industry. The 
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stabilizing influence of this prac- 
tice on both the meat and the 
livestock industries would’ seem 
to warrant serious consideration 
of the matter. 





QUICK-FROZEN FISH. 


Photo-micrograph of cells from quick- 
frozen haddock, perfect in every way. 


It is probable that some educa- 
tion of the trade would be re- 
quired to introduce the frozen 
product. 


But as soon as the consumer 
was convinced of the quality of 
frozen meat, the handicap would 











ORDINARY COLD STORAGE CHICKEN. 


Photo-micrograph of cells from chicken 
frozen in regular way. Note damage 
from ice crystals. 


be easy to overcome. Indeed, 
such experiments as have been 
made in the marketing of frozen 
beef have shown that consumer 
resistance is not very serious. 
This is true of beef frozen by 
methods now in general use. 


_ In an effort to introduce modern pack- 
inghouse methods into the fish industry 
this quick-freezing method was worked 
out. It is reported here for the benefit 
of readers of THE NATIONAL PROVI- 
SIONER. 


Data and illustrations are supplied 
through the courtesy of Clarence Birds- 
eye, research director of the General 
Foods Corporation, which controls this 
new quick-freezing process. 





Photo-micrographs by R. W. Conant, 
Mass. Institute of Technology. Copy- 
right 1928 by General Foods Co. Re- 
produced by permission. 
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A Quick-Freezing Method 


A development of vital interest t 
meat packers is now taking place in the 
fish industry, one of the oldest ang 
heretofore perhaps the most conserva. 
tive industry in the food product field, 

Curiously enough this development, 
which was brought about by an attempt 
to introduce packinghouse methods jnty 
the fish business, has been so success. 
ful that it bids fair to have a profoung 
effect on the methods used in the trade 
which inspired it. 

Freezing is undoubtedly the best 
method of preserving perishable meat, 
poultry and fish products, but such 
products frozen by ordinary air meth. 
ods are not entirely satisfactory in al] 
respects. This is because their flesh 
is made up of innumerable, tiny, elas. 
tic-walled cells filled with a jelly-like 
protoplasm, which although largely 
water, contains considerable quantities 
of various other substances. 

Evils of Slow Freezing. 

When flesh is frozen comparatively 
slowly -the liquids and solids tend to 
separate and the liquids form sharp. 
pointed ice crystals which rupture the 
cell walls. The slower the freezing the 





QUICK-FROZEN CHICKEN. 

Photo-micrograph of cells from_quick- 
frozen chicken. Note absence of damage 
from ice crystals. 
larger the ice crystals, and the greater 
the damage done to the flesh. 

When § slow-frozen products are 
thawed the moisture is not reabsorbed, 
but is lost in cooking and carries with 
it a large proportion of the food value 
and flavor. 

Therefore, ordinary frozen fish and 
meats are often dry and _ tasteless. 
Moreover, since the cell walls are 00 
longer intact to delay the multiplica 
tion of bacteria, such frozen products 
are said to spoil more readily after 
they have been thawed. 

Experience has shown that in fish 
frozen with extreme rapidity there 
is no time for the formation d 
large crystals, consequently there is 20 
damage to the cell structure. 
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This fact has been recognized by 
scientists for a good many years, and 
a number of attempts have been made 
to work out satisfactory quick-freezing 
systems. Most of these systems neces- 
sitate direct (or indirect by means of 
cans) immersion of the product in very 
cold salt brine. They secure compara- 
tively quick freezing if the product is 
not too bulky, but have not proved en- 
tirely efficient, and have numerous dis- 
advantages. 

Experimenting With Fish. 

Some years ago a group of technical 
men, with ample financial backing, be- 
gan a series of experiments in order to 
find a process for preserving fish so 
that it could be delivered in distant in- 
land centers in a perfectly fresh con- 
dition—so fresh, in fact, that it would 
be equal in quality to the product avail- 
able in the fishing ports on the Eastern 
seaboard. 

On the face of things the task was 
difficult, but the germ of the idea was 
known and the problem was not in- 
superable. 

Briefly, the new process depends for 
its success upon the remarkable results 
which may be obtained by quick freez- 
ing as opposed to slow freezing. These 
results were not entirely unknown 
when the group now operating as the 
General Seafoods Corporation of Glou- 
cester, Mass., began their researches. 

An Idea from Labrador. 

One of them, Clarence Birdseye, an 
American biologist, had done some fish- 
ing in Labrador, and recalled seeing 
frozen fish brought back to life by be- 
ing thrown back into water. Aware of 
the extreme severity of the Labrador 
climate, Mr. Birdseye came to the con- 
clusion that the secret of preserving 
fish was very quick freezing at far 
lower temperatures than those in gen- 
eral use. 


But the reasons for the different re- 
sults obtained by varying the rate of 
freezing were by no means apparent, 
and to find out what they were required 
a long and laborious investigation. 
Moreover, a satisfactory commercial 
Process and apparatus for quick freez- 
ing had to be developed. This, per- 
haps, was the most difficult task of all. 

The solution of the problem began in 
the laboratory, where every phase was 
made the subject of searching investi- 
gation. 

The fish were followed along from 
sea to table. All changes that occurred 
on the fishing boat itself, on the dock, 
mn the fish sheds, in the shipping room, 
in the barrel and packing case, in trans- 
Port to the retail store, and in the con- 
sumer’s home, were carefully observed 
and their causes ascertained. 
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ORDINARY FROZEN TENDERLOIN. 


Photo-micrograph showing cells of beef 
tenderloin frozen by ordinary methods. 
= how ice crystals break down the 
cells. 


Research to Check Spoilage. 

The origin of the various bacteria 
was determined, so. that their growth 
could be checked at the right moment. 
Once a fundamental basis had been 
reached, a plan was formulated to 
counteract the bacterial action respon- 
sible for spoilage. 


The first essential was sanitary han- 
dling; the second, a preserving process 
which would not impair the quality of 
the fish nor destroy its palatability. 

Sanitary handling was largely a me- 
chanical problem. The elimination of 
bacteria, however, was mainly scientific 
and involved much study, being finally 
resolved by the employment of a rapid- 


QUICK-FROZEN BEEF TENDERLOIN. 


Photo-micrograph showing cells of beef 
tenderloin frozen by the quick process. 
Note entire absence of rupture due to ice 
crystals. 


freezing process, by which it was found 
possible to preserve all the qualities 
of strictly fresh fish. 

The public attitude towards fish had 
also to be taken into account in order 
to devise a suitable merchandising 
policy. Housewives want fish that is 
already prepared for cooking. They 
do not want to bother with cleaning 
and with skin and bones. They want 
a product that will keep in the icebox 
and be free from odors. Also, they 
object to soiling their hands. 

Merchandized in Packages. 


Before long it became apparent that 
a packaged product was really essen- 
(Continued on page 47.) 








PRODUCT IS FROZEN AS IT PASSES 


THROUGH THIS MACHINE. 


Trays bearing the product (in this case fish fillets and sea loaf) in cartons 
already packed, are passed into a freezing tunnel between monel metal belts, on the 
outside of which calcium chloride brine is sprayed at a temperature of 45 deg. 
below zero F. An hour in this tunnel and the product is frozen hard and dry, and 


it then passes into the packing room on continuous conveyors. 
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How to Sell More Lamb 


Value to Meat Trade of Present 
Educational Campaign 


New ways of cutting lamb have 
been demonstrated to the meat trade 
throughout the country during the past 
eight months. These include the methods 
by which rolled roast is made from 
breast without the use of string or 
skewers; how the shoulder is made into 
an attractive and economical roast; 
how the chuck makes Saratoga chops; 
and how the size of the heavy lamb 
leg is reduced to the advantage of both 
retailer and customer. 

This educational campaign is still in 
progress in the West and Southwest, 
and wherever this new style of breaking 
up a lamb carcass has been demon- 
strated it has been found thoroughly 
practical and unusually rapid. 

According to estimates of the U. S. 
Department of Agriculture for the lamb 
supply during the last four months of 
1928, there are about 700,000 more 
lambs available for market this year 
than last. Not all of this increase will 
come to market before January 1, as 
large numbers will go into feedlots, to 
be marketed in the early months of 
1929. 

This period will be an unusual time 
te increase lamb consumption, espe- 
eially in view of the shortage in cattle 
and hogs. The information broadcast 
by the National Live Stock and Meat 
Board in this educational campaign will 
be especially helpful in furnishing the 
housewife cuts of lamb which have the 
double advantage of being desirable and 
at the same time moderate in price. 

Commenting on the work, R. C. Pol- 
lock, secretary and managing director 
of the board said: “No doubt the secret 
of the campaign’s success lies in the 
fact that it offers information of excep- 
tional value to the trade. Much credit 
is due to the packers, the national and 
local retail meat dealers’ associations 
and individual retailers, for without 
their whole-hearted cooperation in ar- 
ranging meetings, etc., it would have 
been most difficult to reach all con- 
cerned with this information. 

“The producer and feeder of lambs 
and the wholesale and retail meat trade 
all are exceptionally well pleased with 
the results of the campaign thus far. 
The work has been a big factor in 
solving the feeder’s problem of market- 
ing a huge supply of heavy lambs. 

“Packers appreciate the value of the 
work as a school for their salesmen in 
the proper presentation of lamb prod- 
ucts to their trade, and in every in- 
stance have made the most of this op- 
portunity for instruction.” 


Retailers Have Been Helped. 
The hundreds of retailers who have 
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put into actual practice the new lamb 
cutting and merchandising methods 
brought out by the campaign, have 
proved to the satisfaction of all that 
the benefits to be derived are well worth 
while. Adoption of these methods has, 
to a great extent, placed the so-called 
slow-moving cuts on a par with those 
most in demand, and has helped the 
consumer to a better understanding of 
the possibilities of lamb as a food than 
he ever had before. 

These results are very apparent in 
the cities in which the campaign has 
been conducted, and it is certain that 
if the retailer will perpetuate the new 
sentiment toward lamb, as created by 
this campaign, lamb will always re- 
ceive the attention it should have. 

A good idea of the methods used in 
conducting the campaign may be gained 
by a brief report on the recent activities 
through the southwest. 

How the Plan Was Worked. 


A ten-day program was conducted in 
Kansas City during which time ten 
good meetings were held. These in- 
cluded packers, independent retailers, 
chain markets, housewives, and classes 
of college animal husbandry students. 

Following Kansas City, two days 
were spent in Topeka, Kans., where 
packers and retailers turned out in ex- 
cellent fashion for the demonstrations. 
Here the radio was utilized for the 
promotion of lamb, a fifteen-minute talk 
being given on the value of lamb in the 
diet. 

(Continued on page 55.) 





Today’s Pioneer 


A Pittsburg Institution 


= 





Government Inspected Meats 





Is is for the protection of the consuming public that our 

plant is government inspected and is a member of the American 
Institute of Meat Packers. 
) These two facts further testify that this Pioneer Pittsburg 
Institution is keeping step with progress, and is leaving no stone 
unturped to enable the people of the Pittsburg district to serve 
the highest quality meate—Pittsburg products. ‘Ask for them 
=. when ordering your meats 


SAUSAGE 
Bs 40 Years Of Service 
— This institution was established in 1388, and it fs now erle- 
brating the 40th anniversary of its establishment at the tine 
this series of Pittsburg Pioueer ads ia running 


Hull & Dillon Packing Co 


‘Tile be the 1th of © Sovien of Ads Giving Warth-While Pacts About Cook Brand Products. 


“Cook Brand” 


Specity These Brants When Y. 
Grant From Your Mant Maree 




















CREATING ‘CONSUMER CONFIDENCE. 

This is how one smart packer adver- 
tises to the public the fact that his prod- 
ucts are government-inspected, and that 
his firm is a member of the trade asso- 
ciation, the Institute of American Meat 
Packers. 

Sample of newspaper advertising in 
large space in Kansas papers by the Hull 
& Dillon Packing Co., Pittsburg, Kan. 
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Points of Law 
for the Trade 


Legal information on matters affecting 
your daily business that may save yoy 
money. ' 

















PACKER OR WHOLESALE 
DEALER? 

Fundamentally the question before 
the Supreme Court of Tennessee in g 
recent decision, 300 S. W. Rep. 5, was 
whether or not certain purchases by a 
packer from other manufacturers, and 
the resale thereof to its own customers, 
was sufficient to constitute the packer 
a wholesale dealer. It was held that 
they were not sufficient. 

The case arose in this way: Tennes- 
see levies a privilege tax on persons 
and corporations engaged in the busi- 
ness of wholesale dealers in fresh 
meats and poultry. Such a levy was 
made upon a concern which was oper- 
atine a packing house. 

But, in addition to its business as a 
manufacturer of meat products it hap. 
pened that, on an average of about 
once a month, said concern received 
orders for goods manufactured by it 
which it could not supply from its own 
manufactured stock. On such occasions 
said concern purchased the goods called 
for from other packers or dealers ata 
price less than its own price, and fur- 
nished the goods to its own customers 
at a profit. 

Such purchases, it was shown, were 
never made in quantities, but each 
transaction occurred in an emergency 
when it did not have in stock certain 
cuts of meats called for. The practice 
was small as compared to the total 
gross sales, and was incidental to its 
business as a manufacturer. 

The question is: Does this practice, 
under the circumstances disclosed, make 
the concern a “wholesale dealer” and 
subject to the privilege tax? 

It was held that the concern in ques- 
tion was not liable to the tax. It was 
engaged in the business of a manufac 
turer, and was not, therefore, a dealer 
as that term was used in the statute. 

The tax, by its terms, is leviable 
only on dealers. “Having manifested 
an intention,” the court wrote, “not 
to impose this tax upon manufacturers 
of meat products, we do not think the 
legislature can be held to have intended 
to require the tax on such a manufac 
turer, who finds it necessary, in aid of 
and as an incident to his manufactur- 
ing business, to supply his customers 
occasionally with products pure 
from other manufacturers, even th 
in doing so a profit results.” 

———o—_—— 
Watch the “Wanted and For Sale” 
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Is Your Paper Late? 


Tur NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to TmE 
National Provisroner, Old Colony Bidg., 
Chicago, Ill 











This will aid us in obtaining proper 
service for you from the Post Office. 
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Data for Business Building 
Most meat men think of statistics 
as rather dull things. Something for 
people not so busy as themselves to 
use. Many of them do not realize what 
the better utilization of statistics has 
accomplished for business and industry. 
Since the discovery that statistics 
are a vital force, not only in maintain- 
ing stability but in building business, 
they have been used to make a keen 
appraisal of business methods. Statis- 
tics have shown to business the tre- 
mendous losses of effort and money in 
advertising, and in different types of 
sales promotion due to the lack of ade- 
quate basic information on markets. 
The more business men have learned 
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about the value of statistics, the more 
they have put them to work. 


They have used them in squeezing 
out the water in business promotion. 
In doing this, however, they have come 
to a realization that they need more 
statistics. There is now virtually no 
statistical measure for the distribution 
and consumption of merchandise, 
knowledge of which would be so im- 


portant to all industry and business. 


There is a biennial census of manu- 
facturers, and some intermediate re- 
ports of production. But what becomes 
of the product of manufacture, how 
much of it goes into different sections 
of the country, and the buying power 
of those sections—these are unknown. 

Realizing just what such information 
would mean to Herbert 
Hoover as Secretary of Commerce put 


business, 


forward several years ago the proposal 
for a concurrent census of distribution. 

Such a census was taken in eleven 
cities for the year 1926, as a sample. 
It demonstrated that while the job was 
huge it was feasible. As a result of 
this initial effort, there will be taken 
in 1930 a national census of distribu- 
tion. 

Thus, for the first time in history, 
American business will have a com- 
plete cross-section of its operations 
from production to consumption. 

In addition to covering wholesale and 
retail trade in consumers’ goods, the 
census will also report the annual pur- 
chases by industry of raw materials, 
plant equipment, maintenance ma- 
and partially manufactured 
goods; also the distribution of agri- 
cultural and certain other products. 

Such a national stock-taking will 
provide the basic facts by which sales 
promotion can be planned; it will fur- 
nish the details as to where and how 
commodities are being sold and in 
what quantity. 

“In addition to the direct informa- 
tion of value in planning and directing 
business operation,” an official of the 
Department 


terials, 


of Commerce recently 
pointed out, “the census will likewise 
serve to point out problems of market- 
ing and distribution which need to be 
studied by different methods and from 
different angles, and to suggest new 


methods of attack on these problems.” 


29 


If packers will apply this service to 
their industry they can readily see how 
valuable it will be to know where their 
product goes, the quantity consumed in 
different sections, the buying power of 
those sections and the sales possibilities 
there. This will be of interest and 
value whether a packer is national, 
regional or local. 

Ye 


“Eye Appeal” and Quality 

There has been an axiom in the 
sausage trade to the effect that in the 
long run “quality pays.” With the high 
cost of all materials entering into 
sausage manufacture there now ap- 
pears to be a temptation to reduce 
quality somewhat. 


Only recently complaint was made of 
the sausage manufactured by a well- 
known packer, under a standard brand 
name, and packaged in a most attrac- 
tive wrapping. The product was 
bought with much anticipation of a 
good meal. Little thought was given 
to the price, although it was more than 
had been charged for similar goods a 
year ago. 

But what a disappointment! The 
frankfurts were dry, tasteless and 
tough. There was no desire to repeat 
the purchase. 

Is this good business? Especially 
product put out under a standard brand 
should live up to the established repu- 
tation of that brand. 

Then, too, why go to the expense of 
putting such a product in the kind of 
package that would naturally attract 
the buyer, and then disappoint him 
with poor quality? 

The “eye appeal” is very important, 
but it must be backed with quality. 
It’s quality that brings repeat business 
much more frequently than price. Con- 
sumers may do a good deal of talking 
about high prices, but they will buy if 
the goods are right. 

It would seem to be better economy 
to preserve the standard of a product, 
even if the quantity produced were 
greatly reduced. In plants of any size 
volume is a very important factor— 
too important to sacrifice by producing 
a low-grade product! 

Sausage makers should not lose 
sight of the fact that under all condi- 
tions “quality product pays.” 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONDR are copyrighted and may not be reprinted except by permission) 


Light Colored Frankfurts 


An Eastern sausage maker has a 
trade that demands light-colored frank- 
furts. How can these be made? 

He says his franks are too red, and 
he wants to know how to get away 
from this. He writes: 

Editor The National Provisioner: 

Regarding your formula for frankfurts in the 
May 26 issue of THE NATIONAL PROVISIONER. 
You suggest using all fresh meat and 3 lbs. salt. 

Would you sugget curing the beef, and using 
all beef or part fresh pork? 

Our trade demands a frankfurt with a light 
color and smooth, but we seem to get a red 
color, and the longer the franks are on the griddle 
the darker red they get. 

We cure our beef and pork both. We use 
sawdust for smoking and cure about as your 
formula gives. We use 60 per cent beef and 
40 per cent pork. 

Sometimes if we have beef trimmings ahead 
too far, we salt them in pieces cut about as large 
as 1 lb., and put them in a barrel. In a few 
days they draw a lot of brine at the bottom of 
the barrel, and the top meat seems dry. 

Do you think our cure all goes to the bottom 
of the barrel? Sometimes we only use a half 
barrel, and it does not smoke and have the 
color the balance in the bottom of the barrel has 
when used. 

Do you think we should use less salt in putting 
this beef away? 

We smoke our franks the same day from the 
stuffing bench, and figure to have about 2 Ibs. of 
salt per 100 lbs. of meat used. In summer we 
add our sugar at the time of chopping, instead 
of using it when the beef is put in cure. We 
reverse this practice in cold weather. 

Would you suggest chopping the beef the day 
before using, adding the ice? We always use 
crushed ice the day we make and smoke the 
franks. 


This inquirer says his trade requires 
a light-colored frankfurt, and the prod- 
uct he manufactures shows too much 
color. 


This can be overcome in considerable 
measure by including more fresh pork 
in his meat formula, and curing the 
beef overnight only, or using it fresh 
also. Up to 40 per cent fresh pork 
can be used in the formula. 


Preparing the Materials—A very 
good practice is to chop the fresh beef, 
mix it with shaved ice in the silent cut- 
ter, and spread in pans in the cooler 
over night. The salt, saltpeter and 
sugar should be added at the time the 
meat is chopped and mixed with the 
ice. 

The next morning run the pork 
through the % in. plate and add to the 
beef which has been placed in the silent 
cutter. Mix until it has the right con- 
sistency, adding more shaved ice if 
necessary. 

Be sure to take the meat out of the 
silent cutter as soon as it has the right 
consistency. About 1% minutes is 
plenty, or 10 to 12 times around. 


Some Thnigs Not to Do.—A lot of sau- 
sage is spoiled by being put in the si- 
lent cutter, then the operator walking 
away and leaving it in too long. A half 
minute too long in the silent cutter 
has an unfavorable influence on the 
meat. 

Too long a time in the smokehouse 
also helps to develop a red color. The 
way to remedy this is to reduce the 
smoking time. 

Handling Surplus Beef Material.— 
One way to handle surplus beef in a 
small way, and to keep it in good con- 
dition, is to pack it tight in a barrel, 
after salting each piece separately. 
Then take a clean sack or piece of 
cheese cloth and cover over the barrel, 
and put about an inch of dry salt on 
top of the cloth. This will keep the beef 
from drying out. A head can be put 
in the barrel or tierce, if preferred. 

The trouble complained of, in finding 
the beef on top dried out, is due to the 
fact that the pieces are not packed 
tight enough, and there is no protection 
to the top of the barrel. 

No overcured beef should be used if 
a good frankfurt of the right color is 
desired. 

Curing Before Smoking.—The inquir- 
er says that the franks are smoked the 
same day they are stuffed. This is all 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Sau- 
sage Spoilage.” 


Enclosed find a 2c stamp. 























right, unless all fresh meats are used, 
In this case they should remain jn the 
cooler overnight. Some operators pre. 
fer to put them in the cooler overnight 
anyway, which allows both the megt 
and the casing to cure somewhat, 
Where cured beef trimmings are Used 
the sugar should always be added gt 
the time the beef is put in cure, 


—-——fe—_.- 
Not Due to Seasoning 


Can liquid seasoning cause Sausage 
spoilage ? 

A sausage maker who has been hay. 
ing trouble with his product has beep 
told that it was due to the Seasoning, 
He says: 


Editor The National Provisioner: 

We have been having trouble with our sausage, 
It looks all right on the outside, but the inside 
is not the same and shows signs of spoiling, 

We have been using liquid seasoning instead of 
ground spice, and have been told that this fs 
the cause of the trouble. It is claimed that the 
liquid seasoning preserves the outside, but not 
the inside. 


The condition you describe in your 
sausage as showing signs of spoilage 
on the outside, but not on the inside, is 
not sufficiently clear from your inquiry 
to suggest the cause. 

The usual signs of spoilage inside 
sausage, such as gray centers, green 
rings, etc., are due not to the spices, 
but to improper curing or the use of 
gassy meat. 

The flavoring material which you use 
—whether it be ground spices or spice 
oils in the form of commercial liquid 
seasoning—cannot possibly be the 
cause. Such effect as flavoring mater- 
ials might have would be to prevent 
spoilage. But this, of course, is slight. 
Moreover, any effect which might be 
caused by the flavoring material would 
be general throughout the sausage, as 
suming it has been properly mixed. 

Xs 


Liquid Blood Yields 


How much liquid blood will the var- 
ious classes of livestock produce? 

A slaughterer in the East writes a 
follows regarding this: 


Editor The National Provisioner: 
We would like some average figures on th 
weight of liquid blood produced by livestock. 


The liquid blood yield varies with 
different animals of the same class, but 
a fair average per animal has bee 
found to be as follows: 

57.83 Ibs. 
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Grading Tallow 


The best way to find out how tallow 
will grade is to have an analysis made. 

A Western slaughterer did this, and 
asks for an interpretation of the analy- 
sis. He says: 
Editor The National Provisioner: 

We had a laboratory analysis made of the 
tallow that we are manufacturing here, as follows: 

Melting point, degs. F............ 113.0 


Saponification number.......... 2. «6208 

Acid number.......-..sseeeeeeeees 2.1 

% F. F. A. as Se ee Pee 1.1 

QOLOP coccccccccccccccecccccccess Pale yellow 

QUE vice cc cdasccscacesscccecesaes Good 

% Water......ccceercccccsccccees 0.3 
Will you kindly inform us of the significance 


of this analysis and how this tallow would grade? 

Tallow on the basis of the analysis 
given would grade prime at least, and 
possibly fancy. It would be difficult to 
tell without seeing a sample. 

The usual tests made for tallow are 
free fatty acid, color, titre, moisture 
and impurities. 

A free fatty acid test of 1.1 shows 
that this is a very good grade of tallow, 
probably made from the best materials. 
The report of pale yellow as to color 
confirms this opinion. 

The moisture content of .8 of 1 per 
cent is a shade high. Usually moisture 
and impurities are quoted together and 
should run around one-fourth of 1 per 
cent. 

The melting point is not a customary 
test. Usually the titre is made, which 
is a test of the hardness of the fatty 
acids of the oil rather than of the oil 
itself. The melting point is rather 
difficult and indefinite to determine, 
while the titre is determined easily at 
a definite point. 

Send your samples to a reliable 
laboratory or a responsible broker and 
ask for full information. 

a 
STUDY QUALITY OF MEATS. 


The study on quality and palatability 
of meat, in progress for the past few 
years, is making marked headway, ac- 
cording to reports made by representa- 
tives of the 30 state agricultural ex- 
periment stations and the U. S. De- 
partment of Agriculture at a confer- 
ence held in Chicago, August 15-17. 
The Institute of American Meat Pack- 
ers and the National Live Stock and 
Meat Board are cooperating in the 
study, the latter being instrumental in 
its being undertaken. 

The efforts of the many investigators 
at work on this subject are not being 
expended in developing a mass of theo- 
retical data, but are bringing forth in- 
formation which can be put into actual 
Practice, and will undoubtedly prove 
of inestimable value to the live stock 
and meat industry, according to E. W. 
Sheets, of the United States Depart- 
ment of Agriculture, who is secretary 
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of the committee in charge of correlat- 
ing operations. 

Mr. Sheets further points out that 
the work is covering the subject com- 
pletely. Experiments are determining 
the effect of different live stock feeds 
on the finished product, meat, and the 
relation of breeding, age, sex and other 
factors to the meat produced. 

They are delving into such problems 
as the color of meat; why some meat 
cuts dark; the texture of meat; the 
proportion of fat and lean; methods of 
cooking meat, and many other prob- 
lems. 

“Practicability of the cooking phase 
of the project is very apparent,” said 
Mr. Sheets. “As a result of this work 
housewives will receive worth-while 
benefits. The information which will 
be made available will assure uniform 
excellence in the cooking of meats, if 
it is followed, and it will be of such a 
nature that it will be easy to under- 
stand, and apply in the average 
kitchen.” 

This nation-wide study of meat is 
said to be the greatest project of its 
kind ever undertaken. Surveys have 
shown that this is the first work of this 
nature in the history of the live stock 
and meat industry. Never before, it is 
said, have agricultural experimental 
agencies joined forces as they have 
for the solution of this problem. 
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Operating Pointers 
For the Superintendent, the En- 
gineer, and the Master Mechanic 




















Smoking Bacon and 
Hams 


Many inquiries have been 
received by THE NATIONAL 
PROVISIONER for smoking 
methods for cured meats. 
Full directions for soaking 
and smoking S. P. meats 
have been published in THE 
NATIONAL PROVISIONER, 
together with a summer 
smoking schedule for all 
products, giving hours in 
smoke and approximate 
shrinkage. A table of prac- 
tice in wrapping meats also 
was given. 

A reprint of this may be 
had by subscribers by filling 
out and sending in the fol- 
lowing coupon, together with 
a 2c stamp: 

THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 


Please send me reprint on smok- 
ing bacon and hams. 


NN Pier ciea keen ee Cds Seeeleewr ewes 
Enclosed find a 2c stamp. 




















HIGHER STEAM PRESSURES. 
By W. F. Schaphorst, M. E. 


An interesting paper on this subject 
was read not so long ago before a meet- 
ing of the American Society of Me- 
chanical Engineers. In discussing the 
paper a prominent consulting engineer 
stated that in one plant a 5,000 kw. 
turbine-generator took steam at 250 lb. 
pressure and exhausted it at 80 Ib. per 
sq. in., the exhaust being used in a 
process system. In that way the unit 
delivered power for less than % cent 
per kw. hour, taking into consideration 
all changes—overhead, maintenance, 
depreciation, interest, etc. 

Another prominent engineer stated 
that in industrial plants the “highest 
practicable steam pressure and temper- 
ature should always be considered.” 
Because of the fact that but compara- 
tively few plants are operating at high 
pressure and temperature at the 
present time, there are no “standards” 
as yet, but they will naturally follow. 
Enough is already known about high 
pressure and high temperature opera- 
tion so that engineers can closely pre- 
dict the economies that will result. 
These things are no longer an entirely 
unknown quantity. We now seem to be 
pretty well through the experimental 
stage. 

a 


PRIZES FOR PLANT IDEAS. 


A prize idea contest has been in 
progress at the New York Butchers’ 
Dressed Meat Co. and Jos. Stern & Sons 
plants of Armour and Company in New 
York City. After the contest was an- 
nounced boxes were placed at conven- 
ient and conspicuous places throughout 
the two plants and a committee ap- 
pointed to take charge of the contest. 
This brought forth a good many ideas, 
but still more are requested. 


The company will pay from $10 to 
$25, in accordance with its value, for 
any idea accepted by the local com- 
mittee. In addition, each accepted idea 
will be eligible to compete for the grand 
prizes at the end of the year, which 
consist of a first prize of $500, a second 
of $200 and a third of $100. 


Any sort of ideas are solicited that 
will conserve time, money or material. 
Also anything that would improve the 
product, a change in machinery which 
would be of benefit, or ideas covering 
improvement in any phase of the busi- 
ness whether in management, operation 
or individual initiative. 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trend of prices of pork products 
and live hogs at Chicago for the first 
eight months of 1928, compared with 
those of the four previous years. 


While all product showed some 
strength during August, this was 
especially marked in green prod- 
ucts, in view of the higher prices 
of live hogs. Cured product 
showed less strength, and in the 
case of both green and cured bel- 
lies and picnics the market was 
none too brisk. With the begin- 
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ning of September, however, ail 
product showed considerably 
more strength. 


Fresh Pork Products. 


Pork loins—This product showed a 
sharply upward price trend during 
August, in keeping with limited sup- 
plies and advancing live market. Only 
in the first three months of 1928 did 
pork loins show any weakness. Up- 
ward trend this year has far surpassed 
that in any one of the previous four 
years. 
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Hams.—This product also showeg 
considerable strength, due to light sup. 
plies and advancing hog prices. There 
was some export movement durj 
August and a strong domestic demang 
for all averages of green hams, 

Bellies—The usual seasonal quiet 
prevailed in the green belly market 
during August, although the general 
price trend for some months has been 
upward. There was little attempt t 
force green bellies on the market at 
the prevailing price levels, especially 
in view of the strength in the gy. 
rounding markets. Holders of this 
product have shown no uneasiness ag to 
the final outcome. The fall trade ip 
bellies is expected to be heavy, par. 
ticularly in the light of small hog runs, 
With the opening of September the 
belly market showed considerable rise, 
with offerings limited. 

Boston Butts.——This product shared 
practically the full advance on fresh 
pork loins, with the demand unsatisfied 
owing to light cutting. 

Picnics—The_ situation on_ picnics 
was not unlike that on square cut and 
seedless bellies during August. How: 
ever, this product has enjoyed a slowly 
rising price level for the past six 
months. Green picnics have been rel- 
atively low in price compared with 
green hams. The medium and heavy 
averages have been worked out to good 
advantage through boning, and when 
a gap in the put-down was encountered 
a sharp advance of 2%c in one day took 
place early in September. An equally 
sharp advance has taken place in the 
price of cured stocks, with an unsatis- 
fied demand at top prices from some 
sections. 


Cured Pork Products. 

S. P. Hams.—Cured hams continued 
their rising price level, although at not 
quite so sharp a rate as in June and 
July. The market for S. P. hams this 
summer is moving in an opposite direc 
tion from that of a year ago, and the 
price trend throughout the year shows 
little resemblance to the trends of th 
earlier years. In former years it was 
not uncommon to see preferred brands 
commanding top prices, but in the mat- 
ket which has prevailed on this prot 
uct for some time past the problem has 
been to get sufficient offerings. 

S. P. Bellies—This product is it 
variably in demand during the autum 
months, consequently quotations at 
largely nominal in the late summe 
period. The sharp decline in storage 
stocks of cured bellies was somewnst 
unexpected, indicating a strong outlet 
through smokehouse channels. 

D. S. Bellies—This product at- 
vanced early in the year and has mail- 
tained its upward trend. in oppositian 
to a downward movement 
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Provision and Lard Markets 





Market Quiet—Demand Routine—Hog 
Movement Fair—Hog Prices Main- 
tained—Export Interest Slow. 


Developments the past week show an 
absence of tendency in the market, ex- 
eepting that prices have been firm and 
the market has shown no evidence of 
any volume of offerings. The hog 
movement continues fair and hog prices 
are maintained. General conditions un- 
derlying the market show but little 
change, and there is an absence of spec- 
ulative interest. 

The monthly statement of Chicago 
stocks show a decrease in lard about 
as expected, but the total is still about 
16,000,000 Ibs. more than last year of 
prime steam lard, but about 4,500,000 
lbs. less on other grades. The change 
was not enough to have any important 
influence on prices one way or the 
other. 

Hog movement the past week showed 
a total of 366,000 at the principal points, 


against 401,000 last year, and since 
February 25th the receipts have been 
14,008,000, against 13,621,000 last year. 
The packing at Chicago is now showing 
a slight decrease for the summer sea- 
son, with the total so far 3,019,000, 
compared with 3,102,000 last year. The 
average weight of the hogs received at 
Chicago during the month of August 
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was 244 lbs., a decrease of 9 lbs. com- 
pared with last year, while the total 
of 461,956 was 177,197 less than a year 
ago. The average weight was 5 lbs. 
heavier than in July this year, but 28 
lbs. lighter than in August 1926. 

The total receipts of livestock at Chi- 
cago during August were 15,878 cars, 
compared with 17,018 cars in July and 
12,140 cars last year. The receipts for 
the eight months this year were 152,- 
042 cars compared with 163,774 cars 
last year. 

The average weight of cattle received 
at Chicago during August was 1,004 
lbs., against 1,012 lbs. in July and 1,009 
Ibs. in August last year. The receipts 
of cattle for the month of August were 
191,169 against 270,391 Ibs. in August 
last year. 


Export Trade Unsatisfactory. 


The export movement of hog products 
continues to show up unsatisfactorily. 
The price does not seem to stimulate 
the movement to any extent, and the 
total figures for eight months this year 
show but unimportant gains compared 
with last year. The gain in hams since 
January ist has been about 8,000,000 
lbs., bacon 15,000,000 Ibs. and lard 36,- 
000,000 lbs. The gain in the exports 
nd pickled pork has been only 2,000,000 
1 


Ss. 

The U. S. Bureau of Agricultural 
Economics this week published a very 
comprehensive study of the pork and 
hog situation of the latest date avail- 
able. The full reports of the number of 








much of 1927. There were slight fluc- 
tuations, but these recessions were 
usually considered by the trade as a 
spot on which to buy rather than 
an indication of further declines. 
With the beginning of the cotton pick- 
ing season in the South a good demand 
is expected. Production has been light 
the past several months, due to the 
class of hogs slaughtered, and the 
product is in a good position. 

Fat Backs.—The trade in fat backs 
has been active. The production has 
been insufficient to satisfy the needs 
for domestic and export shipment. The 
movement on shipping age product has 
been broad, and product anywhere from 
6 to 15 days old has moved at the full 
market, 

Lard and Hogs. 

Lard—The September liquidation of 
lard was heavy, as was anticipated in 
most quarters. But despite this fact 
the market was strong on the selling 
side, and deliveries running better than 
30,000,000 Ibs. on September first failed 
to disturb the market. The domestic 
movement of lard into consumptive 
channels has been heavy. 

In the foreign market Dutch refiners 
have been strong bidders for white 
grease, but soap makers in this coun- 


try are liberal buyers of the product 
leaving little for export. It would 
seem that these buyers may be forced 
into the lard market for their supply 
of fats, which would have a strength- 
ening influence from the foreign side. 

As a result of the limited replace- 
ments of lard and the good consumptive 
demand, stocks during the month 
showed a sharp decrease. 

Should the supply of fat hogs be 
marketed late in the year or the runs 
not begin to any considerable extent 
until the new year, there would appear 
to be good opportunity for the move- 
ment of a considerable portion of the 
stocks on hand. 

Hogs.—At prices which have been 
prevailing for some time past hogs have 
been cutting at a heavy loss to packers. 
While product prices have showed a 
great deal of strength, this has not 
kept pace with the strength in the 
hog market. Packers probably find 
themselves in good position on the 
stocks put down from hogs in the early 
months of the year, but are less favor- 
ably situated on product going into 
cure during the past three months. 
Fortunately a somewhat larger propor- 
tion of the cutting than usual has been 
sold green. 


swine in different countries show a total 
in North America for 1927 of 59,154,000 
head, compared with 56,600,000 head in 
1926, while in 1928 the United States 
stock increased 4,561,000. The European 
totals for 1927 were 65,768,444, com- 
pared with 60,313,000 in 1926, and fig- 
ures for Germany of 1928 show an in- 
crease of 3,400,000. Figures for a few 
other countries of Europe show a slight 
increase. 


World Meat Consumption. 

The study is accompanied by com- 
parative figures showing the consump- 
tion per capita of beef, mutton and 
pork, and the total per capita figures of 
the leading consuming countries. The 
figures of a few countries showing the 
per capita consumption are very inter- 
esting: 


Beef Mutton Pork Total 
lbs. lbs. lbs. lbs. 
Canada: 
Pre-war ...... 60.9 9.1 66.7 136.7 
Mw idsaweee 70.1 6.0 75.2 151.3 
ee 68.8 6.1 81.4 156.3 
United States: 

WEE sciess 4,0 7.3 12.7 154.0 
BD. stncnvees 71.6 5.5 79.2 156.3 
WE  wesuatsen 65.4 5.4 82.3 153.1 

Argentina: 

e-war ..... 254.9 32.2 15.1 302.2 
eee 19.6 25.0 290.3 
SE 20.2 28.5 309.4 

United Kingdom: 
PRO-WEF ...00 61. 29.3 33.8 124.4 
MP weccscccs 65.5 25.0 35.5 126.0 
 ctiwca’es- pate 64.0 24.9 41.7 130.6 
Belgium 
PRG-WEP ..0c0s 41.6 2.0 42.2 85.8 
CC Se 45.2 1.1 33.9 80.2 
: ee 
France: 
PRSWEP wccces 49.2 9.5 47.0 105.7 
PE ccebdanec 48.9 7.8 37.2 93.9 
NE eavaee sian 45.9 6.6 39.9 92.4 
Germany: 
ye 40 2.3 73.1 116.0 
 ineeecaun 39.7 1.8 62.0 103.5 
. ai. . 
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Are Eating More Pork. 

The report further said that prac- 
tically all important pork producing 
and importing countries have increased 
their rate of per capita consumption of 
pork products, including lard, in the 
past few years, although in some cases 
the consumption rate is not yet back 
to the pre-war level. 

In the United States the 1927 figure 
of 82.38 pounds is an increase of 3.1 
pounds over 1926 and 9.6 pounds ahead 
of the 1909-1913 average. In the United 
Kingdom last year’s figure of 41.7 
pounds was 6.2 pounds ahead of 1926 
and 7.9 above pre-war. In Germany, 
however, the 71.6 pounds appearing for 
1927, while 9.6 pounds above 1926, was 
still 1.5 pounds under the pre-war aver- 
age. 

France is another European consumer 
where the rate is still relatively low. 
The 1927 figure for France reached 
39.9 pounds, but that was not quite as 
high as in 1924, and was 7.1 pounds 
under 1909-13. Recent figures are lack- 
ing for Belgium but the 33.9 pounds 
consumed there in 1926 was 8.3 under 
pre-war. In the Southern Hemisphere, 
both Australia and New Zealand give 
indications of materially increased pork 
consumption. 

PORK—Demand in the east was fairly 
good, and the market was steady, with 
mess New York quoted at $33.50, fam- 
ily $35, and fat backs $28@31. At Chi- 
cago, mess was quotable at $33. 

LARD—The market experienced a 
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fair demand and was somewhat firmer 
in tone. At New York prime Western 
was quoted at $13.20@13.30; middle 
Western, $13.00@13.10; city, 12%c; re- 
fined Continent, 13%4c; South America, 
14%c; Brazil, kegs, 15%c; compound, 
car lots, 11%c; less than cars, 12c. At 
Chicago demand was rather good. Loose 
lard was quoted 5c under September, 
leaf lard 742c over September. and reg- 
ular lard in round lots at September 
price. 

BEEF—Demand was less active and 
the market easier in the East, with 
mess New York quoted at $24; packet, 
$25; family, $26@28; extra India mess, 
$40@42; No. 1 canned corned beef, 
$3.10; No. 2, 6 lbs., South America, 
$16.75; pickled tongues, $75@80 per 
barrel. 








See page 40 for later markets. 








CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at the 
close of business on August 31, 1928, 
with comparisons are reported by the 
Chicago Board of Trade as follows: 

Aug. 31, July 31, Aug. 31, 

1928. 1928. 1927. 
Mess pork, new, 
made since 

Oct. 

bris. 

Other kinds of 
brid. pork, bris. 
P. 8. lard, made 


1, 
92,736,918 103,594,757 
le 


684 
18,599 


437 
21,231 


443 
18,930 


76,882,271 


1,564,625 
10,099,556 


2,767,100 
10,869,547 


3,612,227 
13,326,328 


1,236,319 1,835,224 


7,000 


23,292,174 30,805,334 


3,958,771 4,046,921 3,820,054 


130,760 

4,131,041 

> 444.021 

- 20,857,007 

16,003,782 

- 23,390,714 

S. P. Californias 

or picnics; S. 
re. Boston 

shidrs., Ibs. .. 

S. P. shldrs, Ibs. 


Other cuts of 
meats, Ibs. ... 


177,533 


5,774,701 
493,050 
29,306,826 


18,113,941 
31,583,240 


292,068 
4,778,783 
»727 
30,374,283 


25,120,130 
15,611,310 


6,164,750 10,048,994 


74,269 61,529 52,517 
7,980,789 10,498,345 7,683,879 
108,137,717 135,239,478 132,006,350 


9,894,003 
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JUNE MEAT CONSUMPTION. 


The apparent consumption of fed- 
erally inspected meats during June, 
1928, with comparisons, is reported by 
the U. S. Department of Agricultural 
Economics as follows: 

BEEF AND VEAL. 
Consumption: 

June, 1928 

May, 1928 
Per Capita Consumption: 

June, 1928 

May, 1928 

PORK AND LARD. 
Consumption: 

June, 1928 

May, 1928 
Per Capita Consumption: 

June, 1928 

May, 1928 

LAMB AND MUTTON. 
Consumption: 

June, 1928 

May, 1928 
Per Capita Consumption: 

June, 1928 

May, 1928 

Per capita consumption of all meats 
during June, 1928, was 8.7 lbs. As 
compared with June, 1927, per capita 
consumption of beef during June, 1928, 
was .5 lbs. less; pork and lard, the 
same; lamb and mutton, .01 lb. more. 

= fe 
CANNED MEAT EXPORTS LESS. 


There was a decline in the quantity 
and value of canned meats exported 
in July, 1928, compared with the same 
month of 1927. These exports and 
their values, with comparisons, are re- 
ported as follows by the U. S. Depart- 
ment of Commerce: 


Pounds. 
412,000,000 
435,000,000 


Pounds. 
598,000,000 
617,000,000 


Pounds. 


—July— —7 mos. ended July— 
1928 1927 1928 1927 
Total canned 

meats,lbs. 976,720 1,343,594 10,202,781 10,658,418 

Value . .$345,422 $502,193 $3,719,252 $3,786,185 


"174,190 
..$ 64,234 
Canned sau- 


177,521 1,363,327 1,903,611 
$ 57,647 $ 493,427 $ 601,574 


sage, lbs. 134,752 198,204 1,229,161 2,410,040 
Value ..$ 35,314 $ 55,349 $ 386,124 $ 722,961 


or 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, 
August 1, 1928, to August 31, 1928, 
22,404,839 lbs.; tallow, 120,000 lbs.; 
grease, 2,299,400 lbs.; stearine, 60,000 
Ibs. 








JUNE BY-PRODUCTS YIELDS. 


The estimated yield and production 


of by-products from slaughter under 


federal inspection during June, 1928, are reported, with comparisons, by the 
the U. S. Department of Agriculture as follows: 


Average wt. 
per animal 


Per cent of 
live weight 
So 


Tune 1, 1927, to 
May 31, 1928 
June 1, 1927, t 


May 31, 19: 


beef fat?.......35. 
beef offal 

hides 

calf fat! 

calf offal....... 


Son kSE x 
8 Zz June, 1928 
Baewew & 


to 


m 
snge 
a 
oe 


hog offal 
Pork trimmings 
Inedible hog grease... 
Sheep edible fat 
Sheep edible offal 


1Unrendered. 


ao 
gQ 
ry 


re rbaBons 
RBSBRSESA 


popes 
Se8 


2Rendered. 


Production 


Per cent June, 
1928, is of avg. 


June 1, 1927, to 
May 31,1928 


— 
23 June, 1927 


a= 

73 June, 5-yr. avg 
a 

73 June, 1928 
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CASINGS IMPORTS AND EXPoRTs, 

Imports and exports of casings into 

and from the United States during 

June, 1928, are given by the U. §, De. 
partment of Commerce as follows; 

IMPORTS. 

Sheep, Lamb and 

Lbs. Value. 


Goat Other 
Lbs. 
22,680 
39,874 
21,355 
unga 
Trish 
Latvia 
‘Lithuania 
Netherlands .... 
Poland and 
Danzig 
Soviet Russia in 


Euro 2,709 


pe 62, 
United Kingdom. 47,082 
60,9 


b 
Argentina ... 
Brazil 
Chile “ 
Uruguay ... 
B. India 


Australia 
New Zealand .. 


*Includes hog casings imported from 
Russia, etc. 


EXPORTS. 


: Hog Casings. 
Countries: Lbs. Value. 
Belgium . 
Denmark ... 
Finland .. és 
- 10,185 


Netherlands 
Norway 
Poland and 


see 85,415 


Switzerland .... 2,502 
United Kingdom.432,977 
Canada 10,948 


Australia 
New Zealand . 
Union So. Africa 5,040 


Total 1,096,425 304,666 1,783,462 261,178 


Exports of other casings were as fol- 
lows: To Germany, 87,646 lIbs., value, 
$33,868; to Latvia, 1,000 lbs., value, 
$350; to Norway, 39,129 Ibs., value, 
$1,881; to the United Kingdom, 6,280 
Ibs., value, $4,407; to Canada, 97,130 
Ibs., value, $14,694; to Panama, 247 
Ibs., value, $80; to Mexico, 56 lbs, 
value, $43; to Newfoundland, 290 lbs, 
value, $500; to Cuba, 400 lbs., value, 
$360; to the Union of South Africa, 
7,140 lbs., value, $1,999; making a total 
export of “other” casings of 239,318 
lbs., valued at $58,182. 

oo 


MEAT IMPORTS AT NEW YORE. 
Imports of meats and meat products 
received at the port of New York for 


the week ended Sept. 1, 1928: 


Point of 
origin. Commodity. 


Canada—Quarters of beef 
Canada—Vealers 
Canada—Beef cuts 
Canada—Pork cuts 
Canada—Veal cuts 
Canada—Bacon 
Canada—Beef liver 
Italy—Sausage 
Italy—Hams 
Holland—Smoked hams 
Hungary—Dry sausage 
Germany—Dry sausage 
Germany—Smoked hams 


Somewha 









or 


one 


eee 


YORE. 


products 
York for 
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Tallow and Grease Markets 


TALLOW—A moderate business 
passed in tallow in the East the past 
week, with some sales of extra New 
York at 8%c f.o.b. Offerings were not 
large, as production continued rather 
limited and producers were inclined to 
hold for better levels. Consumers, how- 
ever, were unwilling to pay advances, 
but appeared to be willing to pay 
around 8%c f.o.b. The undertone of 
the market was undoubtedly firm and 
the situation in competitive quarters, 
steady to strong. 

In some directions there is a tend- 
ency to anticipate a gradual increase 
in output, but it is argued that con- 
sumers have been eating into supplies 
on hand, which will serve to make for 
an undercurrent of strength in demand 
for some time to come. 

At New York special was quoted at 
8\%c f.o.b. extra 8% @8%4c f.0.b., and 
edible at 9%c. At Chicago a good in- 
quiry was reported in the tallow mar- 
ket and the tone was firm, with edi- 
ble quoted at 914@9 4c, fancy 8%@9ec, 
prime packer 8%c, No. 1 at 8%4c, and 
No. 2 at T@7%e. 

At the London auction on Wednes- 
day, September 5, some 664 casks were 
offered and 211 sold at prices un- 
changed to 6d lower than the previous 
week, with mutton tallow quoted at 
42s 6d to 44s, beef at 41s 6d to 45s, and 
good mixed at 39s to 41s 9d. At Liver- 
pool Australian tallow was unchanged 
for the week, with fine quoted at 43s 6d 
and good mixed at 41s. 

STEARINE—The market experi- 
enced a fairly good demand and was 
frm in the East. At one time oleo 
was up to 12c asked at New York and 
later was quoted at 11%c. At Chi- 
cago the market was firmer and quoted 
at 11@114éc. 

OLEO OIL—A moderate business 
was reported to have passed in the 
East this week, and while prices were 
irregular, the undertone was fairly 
steady. At New York extra was quoted 
at 18% @13%c, medium 11%@11%c, 
and lower grades at 10%c. At Chi- 


cago the market was steady, with extra 
quoted at 18%4c. 








See page 40 for later markets. 








LARD OIL—While the volume of 
business was moderate the market was 
firmer, influenced partly by the 
strength in raw materials. At New 
York edible was quoted at 15%c, ex- 
tra winter 13c, extra 12%c, extra No. 
A 12%c, No. 1 at 11%e, No. 2 at 

¢. 


NEATSFOOT OIL — Demand was 

moderate, but the situation ruled steady 

» with pure oil New York quoted 

at lbc, extra at 1244c, No. 1 at 11% ¢, 
and cold test at 19c, 

GREASES—While the volume of 
oe Was not large, a very steady tone 
tatured greases in general, aided 
Somewhat by strength in tallow and 
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steadiness in other competing quarters. 
At New York a fair business in su- 
perior house grease at 75sc was noted. 
In the East choice house was quoted 
at 7%c, choice yellow 7%c, “A” white 
The, “B” white 75% @7%c, and choice 
white at 9%c. At Chicago fancy tal- 
low was stronger and demand for 
prime packer was fairly good. Medium 
and low grade stock also displayed a 
stronger undertone. Offerings in all 
directions were moderate. At Chicago 
choice white was quoted at 8% @8%c, 
“A” white 8%4@8%c, “B” white 8c, 
yellow 74% @7%¢e, and brown 7@7%c. 
or 


By-Products Markets 
Chicago, Sept. 6, 1928. 
Blood. 


Blood market still quiet, with little 
interest shown. 


Unit Ammonia. 
Ground and unground .........seeeees $ @4.75 


Digester Hog Tankage Materials. 


More strength evident in the market 
on feeding tankage materials. Offer- 
ings scarce. 


Unit Ammonia. 


Ground, 114%@12% ammonia.......... $4.75 & 10 
Unground, 11% to 12% ammonia...... 4.50 & 10 
Ground, 6 to 8% ammonia............ 4.25 & 10 
Unground, 6 to 8% ammonia.......... 4.00 


Fertilizer Materials. 


Fertilizer materials market quiet. 
Low grade unground can be sold at $24 
@25 per ton delivered Central West 
points. Some demand for liquid stick. 


Unit Ammonia. 


High grd., ground, 10% am..... $ @4.00 & 10 
Lower grd., and ungr., 6-9% 

ke BURY a oa eo ene En @4.00 & 10 
SE SE ds ca dadaeunvewscuees 3.75@4.00 


Bone tankage, low grd., per ton , @25.00 
Liquid stick 3.75@4.00 


Bone Meals. 
Little change in the bone meal mar- 
ket which continues quiet. 


Per Ton 
Ce |) na ee ere $34.00@50.00 
IIE aAs tas eeu ain ees swe 28.50@30.00 
ee ee eee 26.00@28.00 


Cracklings. 


Crackling market is quiet but shows 
some strength. Demand for material 


for future shipment. Sellers’ ideas 
strong. 
Per Ton 
Hard pressed and exp. unground, per 
ME. eseseccavndeadevscanned $1.00@1.10 


Soft. prsd. pork, ac. grease & quality.75.00@80.00 
Soft. prsd. beef. ac. grease & quality.45.00@50.00 


Gelatine and Glue Stocks. 
Good demand for hide trimmings, 


sinews and pizzles. Jaws, skulls and 
knuckles somewhat easier. 


Per Ton 
bo Re Serre $ @40.00 
Ce Se ene 32.00@36.00 
Rejected manufacturing bones....... eee 
MME NG 6s cae wakes chcaess desencee 43. 
Cattle jaws, skulls and knuckles.... 41.00@43.00 
Sinews, pizzles and hide trimmings.. 33.00@38.00 


Pig skin scraps and trim., per lb... 


Horns, Bones and Hoofs. 


Big packer cattle hoofs sold at 
$47.50, Chicago. Hoofs in good de- 
mand, 


Horns, according to grade.......... $50.00@100.00 
Round shin bones ........seeeeeeees 50.00@ -60.00 
We Ge WO oo. cSici cechcctecedsde 52.50@ 55.00 
Ce SINE wo cucecsasuemewedeeurele 45.00@46.00 
GUM I Seah beni veaacceneesiccue 27.00@28.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Animal Hair. 


Summer production of coil dried hog 
hair $40 per ton Chicago. 


Oe fo Aree tree 2 @ 3c 
Processed grey, per ID. ...ccccccccecs 3 @ 6c 
Cattle switches, each* ........ccceee. 4%4@ 5%c 


*According to count. 


fo 


EASTERN FERTILIZER MARKET. 

(Special Report to The National Provisioner.) 

New York, Sept. 5, 1928. 

Unground dried fish scrap took a 
further drop in price and sold at $5.25 
& 10c delivered Baltimore, which is 
equal to $5.05 & 10c f.o.b. fish factory 
at Chesapeake Bay. The buyers are 
looking for still lower prices. 

No sales of tankage, blood, etc., were 
reported here during the past few days 
and trading in all materials is about at 
a standstill. 

With the holidays over, no doubt 
business will show some improvement 
soon. With any sort of buying it would 
not take much to put prices of certain 
raw materials up as stocks are rather 
limited. 


a ao 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats 
and slaughters under federal and city 
inspection for the week ended Sept. 1, 
1928, with comparisons, are officially 
reported as follows: 


Week Cor. 
ended Prev. week, 
Western dressed meats: Sept.1. week. (27 
Steers, carcasses ..... 2,163 2,067 2,494 
Cows, carcasses ...... 1,739 1,561 2,497 
Bulls, carcasses ...... 51 34 81 
Veals, carcasses ...... 1,067 1,694 1,582 
Lambs, carcasses 13,331 12,731 13,841 
Mutton, carcasses .... 1,005 638 546 
PORK, TDG, ~ceseccccices 146,433 238,061 277,419 
Local slaughters: 
1 ROSE Re rem tere 1,637 1,453 1,491 
ME dicdicansveeutee 1,553 1,445 1,421 
ree 8,322 9,855 11,364 
RES 5,704 4,821 5,606 














THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 


Both Soft and Hard Pressed 
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Cotton Oil Industry Gets 
Together 


Following the adoption of a code of 
business practice “with teeth in it” at 
the recent Memphis meeting, the cot- 
tonseed products industry went ahead 
to coordinate its trade association ma- 
chinery to give the best effect to its 
rules of trade practice. 

A joint committee is now at work on 
details for a new national organization 
which shall combine the objects and 
efficiency of the old Interstate Cotton- 
seed Crushers’ Association with those 
of the various state associations. The 


CHRISTIE BENET. 


General Counsel, Interstate Cottonseed 
Crushers’ Association. 


latter, all the way from North Caro- 
lina to Texas, have been autonomous 
bodies, each pursuing its own way. 
The new plan provides, as General 
Counsel Christie Benet puts it, for “a 
strong, virile national association, ade- 
quately manned, financed and equipped 
to give all the service that a strong 
trade association can legally do, and 
yet retain to the state groups local 
powers and rights, so far as possible, 
with as little oversight from the na- 








The Blanton Company 


ST. LOUIS 
Refiners of 
VEGETABLE OILS 


Manufacturers of 


SHORTENING 
MARGARINE 
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tional association as coordinated and 
efficient administration can permit.” 

This idea was suggested as long ago 
as 1918 by Louis N. Geldert, editor of 
the Interstate Association’s monthly 
bulletin, the Cotton Oil Press. Senti- 
ment for it has been growing since that 
time, and last year’s president, S. W. 
Wilbor of Texas, brought it to a head 
with his plan for nationalized organi- 
zation and membership control of trad- 
ing rules and arbitration, copyrighted 
sales contract forms and other ideas 
for making membership really mean 
something. 

The joint committee is now at work 
on details of the organization plan. 
When completed and put in force it will 
be an effective means of enforcing the 
trading rules and the code of business 
practice adopted by the industry and 
approved by the government. 


This is not idealism, but common 
sense business cooperation along the 
lines advocated by Herbert Hoover ever 
since he became Secretary of Com- 
merce. It is to the credit of the cot- 
tonseed products industry that it is the 
first to go thus far in carrying out 
these ideas. 
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FOR FERTILIZER TRADE CODE 

The fertilizer industry is considering 
adoption of a trade practice code, 

Announcement is made of a series 
of meetings planned for October, to be 
held under the auspices of the Nationa) 
Fertilizer Association, at which a code 
of trade practices of the fertilizer jp. 
dustry will be discussed. 

The meetings will be held by dis. 
tricts. In some cases joint meetings of 
two or more districts will be held, 

— Qe 
JULY MARGARINE EXPORTs, 

Exports of oleomargarine during 
July, 1928, totalled 45,384 lbs., compared 
with 40,647 in July, 1927. For the first 
seven months of 1928, the exports 
totalled 421,339 lbs. compared with 480,. 
250 in the same period of 1927. Prag. 
tically the entire export went to Centra] 
American countries and the -West 
Indies. 

a 
COTTON OIL EXPORTS. 

Exports of cottonseed oil from New 
York, August 1, 1928, to August 31, 
1928, none. 


4“ 
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This chart shows the daily price movement of prime summer yellow cottonseed 
oil on the New York Produce Exchange during the trading month of August. The 
chart is prepared by The Edward Flash Co. of New York. 

The July consumption of refined oil, amounting to 266,000 bbls, as reported by 


the U. S. Bureau of the Census, was larger than expected. 
crude and refined oil July 1 was comparatively heavy. 


The carryover of 
The total consumption of 


refined oil for the past season is placed at 3,387,000 bbls., compared with 3,560,000 


bbls. the previous season. 


The latter, however, was the largest of record. 


The cotton oil market is somewhat in the position of marking time, waltité 


for the outcome of the new cotton crop. 


Stocks of oil are rather heavy, a Y 


the near approach of the new crop oil little advance in price is antici 
trade interests, although it is expected that a trading market will be maintained 


during September. 
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Vegetable Oil Markets 


Market Moderately Active—Undertone 
Stronger—Better Outside Markets a 
Factor—September Tenders Quickly 
Stopped—Cash ‘Trade Improved— 
Professionals More Bullish — Crop 
Complaints Increasing. 

A fair volume of trade and a dis- 
tinctly stronger tone featured cotton- 
seed oil on the New York Produce Ex- 
change the past week. At no time was 
there any material pressure in evi- 
dence, with the selling mainly confined 
to scattered longs, who were taking 
profits or switching their nearby hold- 
ings to the futures. 

Persistent buying of the October de- 
livery by refiners’ brokers gave some 
strength to the general situation, but 
the advance was in the main brought 
about by the pit element, who found 
little difficulty in working the market 
gradually higher. Scattered commis- 
sion house buying of the futures was 
in evidence, but outside speculative de- 
mand was not aggressive. 

The strength in the general market 
was largely attributed to the better 
tone in outside allied commodities, par- 
ticularly lard and cotton, and to in- 
creasing complaints, the result of 
rainy weather in the Eastern belt and 
weevil reports from other sections. 
Improvement in cash oil trade and evi- 
dence of a better compound business 
has influence, as did indications of sup- 
port in the nearby oil positions cred- 
ited to one of the large refining inter- 
ests. 

The private cotton crop estimates 
continued to vary greatly, the latest 
reports running from 14,000,000 to 
around 15,000,000 bales, which made 
for a tendency in many directions to 
go slow, pending the issuance of the 
government figures. 

Short Interest in Spot Oil. 

A short interest exists in the spot 
month. It was estimated that the open 
remaining interest in September was 
probably around 20,000 bbls., and that 
further tenders would have to be forth- 
coming. Some of the close observers 
believed that a prominent Middle 
Western refiner was still long on Sep- 
tember, and would stop any further 


WEEKLY REVIEW 


tenders, while those bullishly inclined 
on oil were materially encouraged by 
the contentions that the 26,300,000 lbs. 
of lard delivered on September lard 
contracts on the first tender day were 
stopped largely by a large packer. The 
feeling prevailed that the lard as a re- 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Sept. 6, 1928.— 
Crude oil has experienced sharp ad- 
vances this week of from 4%@ %c, with 
top price today 814c east of the river 
and 8%c in Texas. 

Mills generally are holding off until 
the government cotton report Satur- 
day. If bullish, the mills expect nine- 
cent crude in the next thirty days, as 
they are disappointed over the slow 
movement of seed, due to recent un- 
favorable weather. 

Unable to secure early crude, buyers 
have continued to contract daily for a 
large quantity of refined at steadily 
advancing prices. The present spread 
between cotton oil and pure lard is 
bringing about a large consumption of 
the former, which is likely to continue 
for the next thirty days. 

In the future markets nearbys are 
advancing to the level of distant 
months, with some predictions that Oc- 
tober will sell above December, January 
and March. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Sept. 6, 1928.—Crude 
in demand at 8%c for prompt and Sep- 
tember shipment. Mills inclined to hold 
off until government report Saturday. 
Forty-one per cent meal $38.50 for 
prompt. Later deliveries are shade 
lower. Loose cottonseed hulls $4.50 bid 
and $5.00 asked, f.o.b. Memphis. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Sept. 6, 1928.—Prime 
cottonseed delivered Dallas, $33.00; 
prime crude oil, 844c; 43 per cent cake 
and meal f.o.b. Dallas, $37.00; hulls, 
= mill run linters, 4@5c. Weather 
cool. 


sult was in stronger hands, and it was 
noticeable that lard scored fairly good 
gains after the tenders were out of 
the way. 

The weekly weather report spoke 
rather unfavorably of conditions in the 
South the past week. There were nu- 
merous reports from private sources of 
crop deterioration, all of which served 
to help maintain cotton values and 
found sympathetic reflection in oil. A 
lack of pressure from new crop oil 
hedges was freely commented upon, 
and there was more or less talk of a 
late movement of new oil. Crude oil 
was 8c bid, with very little coming out, 
while seed prices were quoted at $33 
per ton nominal. 

Improvement in cash trade the past 
two weeks has apparently brought 
about the lifting of some hedges from 
the nearby deliveries, which has had a 
strengthening influence. And owing to 
the more satisfactory spread between 
lard and compound, there is a disposi- 
tion to anticipate heavy distribution of 
oil during the coming two or three 
months. August consumption esti- 
mates however, range from 275,000 to 
300,000 bbls., compared with 340,000 
bbls. in August last year. 


Market Sensitive to Crop Talk. 


While the extent of consumption is 
an important factor, the probable 
crush this season is equally as im- 
portant, particularly in view of the 
liberal carryover. This being the case, 
the market is sensitive to crop esti- 
mates, and particularly to weather 
conditions, and will remain so for 
another month or six weeks. 

In most quarters the impression pre- 
vailed that the market was discount- 
ing a crop estimate of around 14,000,- 
000 bales. Some argue that a crop of 
such size would give sufficient new oil 
with the carryover for the season’s re- 
quirements and leave a comfortable 
surplus at the close of this season, 
while others are inclined to look for 
larger distribution this season than the 
past, due to the smaller number of hogs 
in the country, the better competing 
basis between oil and lard at present, 
together with likelihood of lard com- 
manding goodly premiums over oil and 
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compound for some little time to come. were quoted at 8'4c, and at the Pacific 

a ne og bye I se soma of August coast at me Fee. 
ecreased 12,830,000 lbs., and at the CORN OIL—Demand was mod 

The New Orleans beginning of September totaled 104,- but the market very steady, wi 

Refined Cotton Seed 401,099 Ibs., compared with 115,182,190 prices quoted at 8%@8%c f.o.b. mills 

Ibs. in mid-August, 117,231,404 lbs. at | SOYA BEAN OIL—Inactivity ruleg 

Oil Mark the end of July, and 93,820,826 Ibs. at the market again this week, with ip. 

arket the. ond of August last year. ene — or less - _— char. 

e technical position has been acter. Frices were about steady, with 

craving a large veluins cf tisiness, with || weakened somewhat by the upturn, New York tanks quoted at 10%¢, bar. 

prompt and satisfactory executions. but the market nevertheless appears Tels 12 mee Ben Rg Coast tanks 

: to be in a more two-sided position than Were available a a 
, 1928, , pay: i : 

ae ee Se a — > it has been of late. The possibilities PALM OIL—A firm situation gen- 

fire insurance and certificating refined || of liberal tenders on October contracts °T@lly ruled the market, although trade 

cotton seed oil for each contract of 4 8 appears to be moderate. Strength i 

30,000 pounds up to and including TEN face the trade, and it is equally true tallow served to give further f m 

contracts, will be $18.00. For each that the period of increased hedge 4, the nearb By A ve Hirmness 

additional contract, $15.00. pressure on futures is rather close at with. tw hf k.. - bs situation, and 

Storage on each contract of 30,000 pounds hand. on long ioe held Sarena ry 

shall be $18.00 for the first month or COTTONSEED OIL—Market trans- POvseTS, Prices nee strong’y. At New 

fraction, commencing the day after date actions: oF spot ere Was quoted at 1% 

of warehouse receipt; thereafter, 50 Basan Tec, shipment Nigre 7.15@7.25c, Spot 

cents per day. Friday, Aug. 31, 1928. Lagos 8@8%c, and shipment Lagos 

—Range— —Closing— 17.65@7%c. 

ee er ee Sates. High Low. Bids Asked “PAT M “KERNEL OIL—Consuming 

945 980 demand was rather moderate, but the 

959 situation was reported steady, with 

---- spot tanks New York quoted at 8% 
973 and packages at 9c. 

sees OLIVE OIL FOOTS—While offerings 

-.++ were limited and rather firmly held, 

993 demand appeared to be very quiet, and 


The New Orleans contract is the only future Rea, ees 946 
contract in the world protected by an in- 966 
demnity bond guaranteeing weight, grade altel 
and quality at time of delivery. eee 967 
973 


New Orleans Cotton Exchange ‘ no 


a a itt , 996 997 acted as an offset to the former. Local} 
meen a 999 a 1010 spot and nearby foots were quoted “4 
Total sales, including switches, 10%c. 


15,500 bbls. P. crude S. E. nominal. PEANUT OIL—Market nominal. 
Saturday, Sept. 1, 1928—Holiday. SESAME OIL—Market nominal. 


Monday, Sept. 3, 1928—Holiday. COTTONSEED OIL—Demand was 
Tuesday, Sept. 4, 1928. reported moderate for store oil at New 
i —Range— —Closing— York, and prices were nominally quoted 


Sales. High. Low. Bid. Asked. about %c over September. The store 
The Procter & Gamble Co. 960 a 1000 stocks at New York on Sept. 1 were 
: 990 officially placed at 10,727 bbls. Crude 
Refiners of all Grades of eae 986 985 oil, Southeast, Valley and Texas, 8c bid, 
985 995 
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COTTONSEED 985 CHEMICALS AND SOAP SUPPLIES, 


OIL Jan. .... 992 995 (Special Report to The National Provisioner.) 


i 009 a rare New York, Sept. 5, 1928. 
: see Extra tallow, f.o.b. seller’s plant, 
: 1 1005 a 1020 ; Ag 
tse i ter Puemed eines Total sales, including switches, 6,100 8% lb.; Manila cocoanut oil, tanks, 
, Prime Winter Yellow bade, P. exude 8, EE. Oc bed New York, 8%c lb.; Manila cocoanut 
VENUS, Prime Summer White : g oil, tanks, coast, 734¢ Ib.; Cochin cocoa- 


STERLING, Prime Summer Yellow Wednesday, Sept. 5, 1926. nut oil, barrels, New York, 10%e Ih; 


—Range— —Closing— : 
WHITE CLOVER Cooking Oil Sales. High. Low. Bid. Asked P. S. Y. cottoonseed oil, barrels, New 


: : York, 10% @11%c lb.; crude corn oil, 
MARIGOLD Cooking Oil — barrels, New York, 11@11%c lb.; olive 


: ; 1000 
JERSEY Butter Oil oil foots, barrels, New York, 10%@ 
MOONSTAR Cocoanut Oil iw ee = hee i a. 10%c lb.; 5 per cent yellow olive oil, 
P &G SPECIAL (hardened) Cocoanut Oil : 3100 1003 995 1003 a 1002 barrels, New York, $1.40@1.45 gal; 
- 2400 1008 996 1009 a 1015 crude soya bean oil, barrels, New ork, 
General Offices: FS Sete ae amie 1010 a 1020 11%@12%c lb.; palm kernel oil, bar 
221 "900 1025 1017 1025 a .... Tels, New York, 9%c Ib.; red oil, bar 
CINCINNATI ° OHIO April re: 100 1025 1025 1025 a rels, New York, 9@9M%e Ib.; Nigre 


a a : : +. °° palm oil, casks, New York, 7% @8ec h,; 
Gable Ades: “Prce” Totals dneading rwitshes, PSeve palm ol, anks, New, ore 


3 , Te Ib. 
Thursday, Sept. 6, 1928. lb.; glycerine (soaplye), 714c 
—Range— —Closing— : 
Sales. High Low. Bid. Asked. | MARGARINE MADE AND SOLD. 
1025 a 1050 


Oleomargarine production and sale 

1040 1000 1040 a .... during June and July, 1928, compared 
3 1035 1006 1035 a 1039 with the same months of 1927, are indi- 
. 1027 a 1045 cated in the following figures reported 

The Edward Flash Co. . 1026 1004 1025 a .... by the Collector of Internal Revenue, 
; 1020 1012 1029 a 1035 showing the tonnage on which tax was 

29 Broadway n 1030 


1045 collected and the amount of the tax. 
NEW YORK CITY 1045 1025 1042 
104 








Colored. cen, 

papa Lbs. Tax Ss. 4 
- 1060 june, '28...922,407 $95,706.30 23,003,998 $5 a 
2 June, ’27...853,841 87,681.00 20,317, , 799. 
Brokers Exclusively Sales 17,200 barrels. July, ’28...818,514 84,483,60 19,671,600 49,188.48 
July, °'27...778.550 78,483.90 15,948,280 39,720.10 


ALL VEGETABLE OILS See page 40 for later markets. ’ For the fiscal year ended June 30, 


1928, there was.collected a total of $1; 
In Barrels or Tanks COCOANUT OIL—Demand~ was 236,877.87 on colored oleomargarine and 


rather quiet throughout the week, but $698,018.19 on uncolored. For the prev- 
| COTTON OIL FUTURES the tone was steady, although reports jous fiscal year ‘the collections totale 


PH HH HH HHH 




















On the New York Produce Exchange indicated a plentiful supply of copra in $1,161,976.87 on the colored product 
the Philippines. At New York tanks $619,680.44 on the uncolored. 
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NLY the “Jay Bee” 

can give you complete 
grinder satisfaction and 
profits. 


WE have a grinder for 

every purpose requir- 
ing up to 100 H. P. with 
belt, tex-rope, or direct- 
connected drives. Write 
for specifications, decrip- 
tive literature, etc. 


VER 9,000 “Jay Bee” 

Mills in Use—Proof 
of their unequaled per- 
formance. 
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I LwG4a BR 
Clement Special 
Oye Vl Di 


CRUSHER - GRINDER - PULVERIZER 


Reasons Why The “JAY BEE” 
Grinds Finer, Faster, at 
Lower Cost Per Ton Than 


Any{jOther Grinder 


Boiler Plate and Manganese steel construction makes the 
“Jay Bee” practically indestructible. Free from costly break- 
downs and repairs. Always ready for service, always de- 
pendable. 


Grinds the material cool, making it more palatable. Grinding 
is always uniform. 


Grinds tankage, beef scrap, fish scrap, blood meal, bone—in 
one continuous operation. Delivers a thoroughly ground 
product to your storage bins without the use of cage mills, 
screens, or elevators. 


Handles up to 18% grease and 30% moisture without any 
trouble. 


Foreign objects cannot injure the mill. Sudden shocks, 
strains, and abuses to which every mill is subject will break 
cast iron but not steel. 


The “Jay Bee” has the largest intake and outlet areas. The 
No. 3 mill has a 12” x 1514” feed opening and a 560-sq. inch 
screen area. The No. 4 mill has a 12” x 20” feed opening, 
and a 737-sq. inch screen area. 


Large heavy manganese steel hammers. The hammers weigh 
40 ounces each. The No. 3 mill has 36 hammers. The No. 4 
mill has 48 hammers. 


J.B. SEDBERRY, Inc., 61 Hickory St., Utica, N. Y. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products active and stronger on 
general buying of lard, continued firm- 
ness in hogs and strength of cotton 
oil short covering. Profit taking in evi- 
dence, but readily absorbed. Cash trade 
fair. 


Cottonseed Oil. 


Cotton oil active and very strong. 
Refiners buying nearby months. Com- 
mission houses and professionals buy- 
ing futures on unfavorable weather in 
the Eastern belt, strength of cotton 
and lard short covering. Light hedge 
pressure. Evidence of fair cash trade. 
Strong crude markets. Southeast and 
Valley, 8%c sales; Texas, 8%c sales. 
Refiners raised cash oil %c to the trade 
and advanced compound c with pros- 
pects reported good for a further ad- 
vance today. Cotton report anxiously 
awaited. Some regard the advance as 
too rapid and are taking profits. 

Quotations on cottonseed oil at New 
York, Friday noon were: Sept., $10.25 
@10.55; Oct., $10.46; Nov., $10.37@ 
10.50; Dec., $10.86@10.37; Jan., $10.40 
@10.41; Feb., $10.40@10.50; Mar., 
$10.55; Apr., $10.55@10.65. 


Tallow. 
Tallow, extra, 8%c asked. 
Stearine. 
Stearine, oleo, 11%c sales. 
: —_—e—_ 
FRIDAY’S GENERAL MARKETS. 


New York, Sept. 7, 1928.—Lard 
prime western, $13.35@13.45; middle 
western, $13.25@13.35; city, 12% @13c; 
refined continent, 13%4c; South Ameri- 
ean, 14%c; Brazil kegs, 15%c; com- 


pound, 12c. 
~ fe 
BRITISH PROVISION CABLE 


(Special Letter to The National Provisioner.) 
Liverpool, Sept. 7, 1928. 

The general provision market is very 
dull. Poor demand for hams and no 
demand for picnics and square shoul- 
ders. Lard demand fair. 

Today’s prices are as follows: square 
shoulders, 84s; American cut hams, 
100s; long cut hams, 116s; Cumberlands, 
90s; short backs, 96s; Wiltshires, none; 
clear bellies 90s; spot lard, 66s 9d; Sep- 
tember lard, 66s; October 66s 9d; Jan- 
uary 67s 3d. 

oo 
EUROPEAN PROVISION CABLES. 

The market at Hamburg was rather 
quiet during the week ended Sept. 1. 
Week’s lard receipts were 1,136 metric 
tons. Arrivals of hogs at 20 of Ger- 
many’s most important markets were 
89,000 at a top price of 17.30 cents a 
pound, compared with 92,000 at 16.01 
cents a pound, for the same week last 
year. 

The Rotterdam market was firm for 
animal fats exclusive of lard, but weak 
and dull for vegetable oils. 

The market at Liverpool was firm. 

The total of pigs bought in Ireland 
for bacon curing was 28,000 for the 
week compared with 20,000 for the same 
period last year. 

The estimated slaughter of Danish 
hogs for the week ended August 31, 
1928 was 86,267. - 


MEAT AND LARD STOCKS 


A sharp decline in the stocks 
of meats and lard at the seven 
leading markets of the country 
during August is shown by re- 
ports of stocks on hand at the end 
of the month. 

With the exception of lard and 
S. P. bellies, all stocks are well 
under those of a year ago. 


Stocks of S. P. meats dropped 
35,000,000 Ibs. during the month, 
the principal decline being in 
both regular and skinned hams. 
Picnics also moved out freely dur- 
ing the month. 

Dry salt meats declined 5,000,- 
000 Ibs., and are 12,000,000 Ibs. 
lower than on September 1, 1927. 


A decline of 42,000,000 Ibs. in 
“all meats” occurred during Aug- 
ust, making this item stand 
44,000,000 Ibs. under that of a 
year ago. 

Lard stocks declined approxi- 
mately 18,000,000 Ibs. in August, 
and are now only 25,000,000 Ibs. 
heavier than those on hand on 
September 1 a year ago. 


Hog runs during the month 
have been light, hoof prices were 
high and cutting losses general. 


Cured meats have moved on a 
price basis satisfactory for prod- 
uct put down from the cheaper 
hogs of the early months of the 
year, but most cured product 
prices are out of line for any- 
thing going into cure within the 
past 60 or 90 days. 


With the sharp decline in stor- 
age stocks it would seem that 
selling prices of cured product 
should soon come nearer parallel- 
ing inventory values than they 
are doing at the present time. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis,, East St. 
Louis, St. Joseph and Milwaukee, on 
August 31, 1928, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 


Aug. 31,'28. July 31,’28. Aug. 31,’27. 

Total S.P. meats 165,273,965 200,280,826 191,764,217 
Total D.S. meats 76,933,160 81,490,618 88,745,900 
Total all meats.258,789,011 304,988,098 302,123,206 
. S. lard 118,770,204 132,751,137 102,295,239 
lard .... 24,185,611 26,414,439 25,502,648 

Lard ....142,955,815 159,165,576 127,797,887 

. Teg. hams 55,292,220 69,901,337 60,800,243 

. 8Sknd. hams 37,721,884 42,876,737 64,837,395 

. bellies .. 57,337,163 67,550,088 43,351.281 

. Pienics .. 14,288,311 19.518,217 22,400,981 

S. bellies .. 62,959,921 62,956,774 71,887,359 

. fat backs 10,173,511 13,671,579 10,310,764 


Bo - 


HULL OIL MARKET. 


Hull, England, Sept. 6, 1928.—(By 
Cable.)—Refined cottonseed oil, 33s 9d; 
Egyptian crude cottonseed oil, 30s 3d. 
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TRADE GLEANINGS 


The National Cottonseed Products 
Corporation has added the Lexington, 
Tenn. Gin Co. plant to its holdings, 

W. B. Gowdey, vice-president 
manager of the Delta Cotton Oj] q 
Jackson, Miss., died suddenly a 
August 10. 

C. C. Fishburne, Columbia, §. ¢. has 
been appointed manager of the Char. 
lotte-Columbia district of the Southem 
Cotton Oil Co., succeeding the late W 
A. Reynolds. F 

The Southern Cotton Oil Compan 
has purchased a tract of land in Dp 
eatur, Ala., on which it is planned ) 
erect a new fertilizer plant and stg. 
age buildings. 

The Fred Dold & Sons Packing Co, 
Wichita, Kans., has let the contrag 
for construction of its new one-story 
and basement 100 by 180 ft. packj 
house, to be located at 21st and Topeka 
streets. 

Construction of another unit of th 
plant of the Wilson & Toomer Fertil. 
izer Co., Jacksonville, Fla., to cog 
$75,000, is announced. The structur 
will be 580 by 230 ft. in size. Wor 
will begin in the near future. 

The Southern Cotton Oil Co. of Ney 
Orleans has purchased the mill proper. 
ties of the Empire Cotton Oil Co, al 
of which are located in Georgia. Some 
of the mills will be operated and others 
will remain closed or be dismantled, 

The Davison-Pick Fertilizers, Ine, 
New Orleans, La., plan the early ere. 
tion of a new wharf and steel ware 
house, to cost approximately $40,000, 
New machines will be installed and old 
ones overhauled, about $130,000 being 
spent in equipment. 

The majority of stock of the Lamar 
Cotton Oil Company, Paris, Tex., has 
been sold to P. A. Norris of Ada, Okla 
The new officers of the organization 
are T. A. Norris, president; R. K. 
Wootten, vice-president and manager; 
A. B. Wise, secretary and treasurer. 

Amended articles of incorporation of 
the Utah Packing Co., Ogden, Utah, 
provide for the appointment of an as 
sistant secretary and an assistant 
treasurer. Officers of the company ar 
A. L. Kyle, San Francisco, president; 
R. Wadsworth and John Russell 
Ogden, vice-presidents; W. W. Barrett, 
Ogden, secretary and treasurer. 

——fe——— 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine beef ex- 
ports this week up to Sept. 7, 19%, 
show exports from that country wer 
as follows: 

To United Kingdom, 157,073 quar 
ters; to the Continent, 33,529; others 
none. 

Exports for the previous week: wert: 
to England, 73,478 quarters; to the 
Continent, 9,826 quarters; others, none. 


fe 
LIVERPOOL PROVISION STOCKS. 
Stocks of provisions on hand # 
Liverpool on Sept. 1, 1928, with com 
parisons, as estimated by the Li 
Provision Trade Association, were ® 
follows: 


Sept. 1, Aug. 1, 

1928. 1928. 

Manse. GHB... is cxce sd 3,766,448 3,491,718 3% 
SS eae 1,405,936 ~ 455,392 
Shoulders, Ibs. 13,328 
541 

4,792 


Sept. 1 
1921. 


Lard, tierces 


Lard, refined, tons. 4,163 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—Packer hide mar- 
ket active, with advances of %ec regis- 
tered on practically all selections ex- 
cept pranded cows, and %c higher now 
firmly asked on these hides. The ad- 
yanced prices are now bid on most 
selections, with packers asking a fur- 
ther advance of 4c. Total movement 
covered around 90,000 hides for the 
period, including a general clean-up of 
the long-neglected bulls, which had 
been entirely lacking in interest. Most 
of the hides moving, with exception of 
bulls, were current slaughter. Good de- 
mand exists for most descriptions at 
last trading prices, with no anxiety to 
sell on the part of killers. : 

Spready native steers quoted nomin- 
ally around 2612 @27c, with last trading 
at 26c. Heavy native steers sold 
rather early at 24%c for about 8,000 
and this is bid for more, with 25c 
asked. Extreme native steers sold at 
98¢ the previous week; this is now bid 
and 24c asked. 

Butt branded steers sold early at 23c, 
steady; later sale at 23%c reported by 
one packer. Colorados moved at 22%c 
early and this is bid for more. Heavy 
Texas steers sold this week at 23c, and 
this was realized late last week for 
5,000 August hides, being 4c advance 
over early last week. Light Texas 
steers moved at 22%c by at least one 
packer. Extreme light ‘lexas steers 
held at 2242c, with last trading price 
of 22c declined. 

Heavy native cows in demand, with 
244 bid, or 4%2c advance; one car re- 
ported sold at this figure. Light native 
cows moved in a big way, at least 26,- 
000 bringing 23c early; 23c now bid for 
more, with stocks fairly well cleaned 
up, and 234%c asked. Branded cows sold 
early at 22c; this is bid and declined 
for more. 

The heavy accumulation of bulls 
moved early for export; upwards of 
40,000 here and at New York involved; 
June forwards sold at 16c and later 
16%c, while prior to Junes brought 15c. 
Fort Worth branded bulls sold late last 
week at 1544c. 

SMALL PACKER HIDES — First 
trading in September hides appeared 
when a local killer moved both August 
and September productions of plants 
here and at outside points at 23c for all- 
weight native steers and cows and .22c 
for branded; about 16,000 to 18,000 
hides. One local killer still has July 
and August hides and asking 2314c for 
natives and 224c for branded, and 
23%e firmly asked in other directions 
for September natives. Another local 
killer reports an earlier sale of July 
and August productions at 28¢ for 
natives and 22\%4c for branded. Small 
packer regular slunks sold at $1.60; 

€ss nominally around 60c. 

HIDE TRIMMINGS—Last trading in 
big packer production was at $35.00 per 
ton; small packer hide trimmings nom- 
nally around $31.00 up to $33.00. 

COUNTRY HIDES—Country hide 
market steady to a shade firmer, al- 
though trading rather light. Most in- 
terest has centered on the packer mar- 
ket. Good all-weights generally quoted 
19@19%c, selected, delivered. Heavy 
steers and cows 17@17%4c, selected. . 


Buff weights quoted 19@19%c, with 
some dealers’ ideas higher later on. 
Generally asking 22c for good 25-45 lb. 
extremes, with 214c quoted at a nom- 
inal market. Bulls siow and quoted 
around 14@14%éc, selected. All-weight 
branded priced around 17c, less Chicago 
freight. 

CALFSKINS—Packer calfskin mar- 

ket quiet and sold up to first of 
August; last trading at 30c for 
Northern Julys and 29c for Southerns. 
Quoted nominally on this basis, with 
August skins offered at 3lc. First 
salted Chicago city calfskins sold late 
last week at 27%c for a car of 8/15’s, 
and another car reported since. Out- 
side cities quoted around 26%4@27c. 
Mixed cities and countries around 24@ 
25%4e. 
KIPSKINS—Packer kipskins quiet, 
so far. Natives offered at 27%4c, over- 
weights at 2646c and branded at 25%c, 
with bid of 27%c reported for natives 
at special points. First salted Chi- 
cago city kips 25%c bid, 26 asked. 
Outside cities quoted around 25@25%c. 
Mixed cities and countries 23%@24\%c. 
Packer regular slunks sold in one direc- 
tion at $1.75, with a previous sale at 
$1.70. Hairless quoted around 70c, 
nominal. 

HORSEHIDES—Market still rather 
slow, with choice city renderers held at 
$7.25@7.50, ranging down to $6.25@ 
6.75 asked for ordinary mixed lots. 

SHEEPSKINS—Dry pelts quoted 
26@28c per lb., according to section. 
Packer shearlings continue firm, with 
a car reported at $1.50, another at 
$1.55; market well sold up at present 
Pickled skins nominally unchanged and 
about cleaned up locally; quoted on 
basis of $10.25 per doz. for straight 
run of big packer lamb, with blind 
ribby lambs quoted at $11.00 and ribby 
lambs at $9.75. 

PIGSKINS—No. 1 pigskin strips 
quoted at 10%c last paid for big pack- 
er production, ranging down to 9%c 
for small packer l.c.l. lots. Gelatine 
stocks sold at 4% @4%c. 


New York. 

PACKER HIDES—Market active 
and higher; August productions were 
about cleaned up during the week, na- 
tive steers moving first at 24%c, fol- 
lowed by butt brands at 23¢ and Colo- 


rados at 22%c; some bulls moved 
earlier at 16@16%c for June forwards 
and 15¢ for prior to June. 

COUNTRY HIDES—Market steady 
but trading continues slow so far. Re- 
ceipts continue rather light. Buff 
weights held around 19@19%c; 25/45 
extremes available around 22c, with 
buyers’ ideas at least %c less for 
northern descriptions; southerns quoted 
around a cent less. 

CALFSKINS—Calfskin market re- 
ported stronger in a nominal way, in 
sympathy with hide market. Tanners 
appear to be holding off on account of 
unfavorable leather business while 
sellers are anticipating higher prices, 
due to light receipts. Last trading in 
5/7’s was at $2.45@2.52%; 7/9’s at 
$3.00 and 9/12’s at $3.90. The 12/17 veal 
kips quoted nominally around $4.45, 
with buttermilks last moving at $4.10. 
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CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended September 1, 1928, 2,624,- 
000 lbs.; previous week, 2,767,000 lbs.; 
same week, 1927, 3,931,000 lbs.; from 
January 1 to September 1, 140,693,000 
Ibs.; same period, 1927, 153,297,000 Ibs. 

Shipments of hides from Chicago for 
the week ended September 1, 1928, 
3,673,000 lbs.; previous week, 4,211,000 
Ibs.; same week, 1927, 3,837,000 lbs.; 
from January 1 to September 1, 152,- 
584,000 lbs.; same period, 1927, 175,- 
607,000 lbs. 

4 
TANNERS’ HIDE STOCKS. 


Stocks of hides and skins held by 
tanners on July 31, 1928, are reported 
by the U. S. Department of Commerce 
as follows: 


July, 1928. Jane, 1928. 


Kip 183,325 
Sheep and lamb..........5,758,186 
ke errr 7,607,633 
Cabretta 493,576 


$e 
ITALIAN HIDE EXPORTS. 


Italy has increased the allotment of 
hides and calfskins which can be ex- 
ported from that country during 1928. 
Cattle hides to the extent of 30,000 
tons, and calfskins up to 6,000 tons, 
can be exported, according to advices 
received by the U. S. Department of 
Commerce. 

a 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the weck ended Sept. 7, 1928, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 
Sept. 7, ’28. week. 

Spr. nat. strs.264%4@27 
Hvy. nat. strs. @2A'%b 
Hvy. Tex. strs. @23 
Heavy butt 

brnd’d strs.23 @23% 
Hvy. Col. strs. @22'%b 
Ex-light Tex. 

strs. ......22b @22%ax 
Brnd’d cows .22b @22%ax 
Hvy. nat. cows @24%b 
Lt. nat. cows.23b @23%4ax 
Nat. bulls ..16 @16% 17 
Brnd’d bulls .15 @15% 
Calfskins ...30 @3lax 
Kips, nat..... @27% ‘@2T% 
Kips, ov-wt.. @26%ax @26%ax 
Kips, brnd’d. @25%ax @2 
Slunks, reg...1.70@1.75 1.6744@1.70 1.35b@1.50ax 
Slunks, hris... @70n 65 @70 75 @80 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL 


Nat. all-wts.. @23 
Branded +-22 @22% 
Nat. bulls ..16 @16%n 
Brnd’d bulls.. @15%n 
Calfskins .... )27 
Ki 


Cor. week, 
1927. 

24 @ 

22% @23ax 
@21% 
@21% 
@21 


@26 
@24 
@22% 


@23 
@22 


@22 @21 
@22 @21 
@24 2114%4b@22%4ax 
@22 @22% 
@1744n 

@16n 

@30 


PACKERS. 
@22% 
@22 

@17 
@15% 

: @21%n 
21% @22n 
Slunks, reg... @1.15 
Slunks, hris. . @60 


Hvy. strs. ...17 @17% 
.-17 @17% 
19 @19% 

4@ 


B 4 
Calfskins ....: 
Kips 22 
Light calf ...1. 
Deacons 

Slunks, reg. .. 
Slunks, hris. . 
Horsehides 
Hogskins .... 


Sml. pkr. lambs 
Pkr. shearlgs.1.50@1.55 1. 1.15@1.25 
Dry pelts ....26 @28 @28 24 .@26 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural! 
Economics. ) 
Chicago, Sept. 6, 1928. 

CHICAGO—Compared with a week 
ago fed steers and yearlings were 25@ 
50c higher, good and choice grades 
showing most advance but all grades 
sharing in the upturns. Bigweight cat- 
tle with finish sold above yearlings for 
the first time this season. Top $18.25 
fer 1,300 lb. averages, best yearlings 
$18.10. Supply of this kind was scarce; 
finished heifers in light supply. Bulk 
of the fed kinds, $15.75@16.75, few 
upward to $17.25 and above; fat she 
stock showed slight strength on the 
close; bulk grass cows, $8.50@9.50, 
grassy heifers at $11.00@13.00 showing 
some advance; grainfed cows very 
scarce. All cutters strong at $6.25@ 
7.65. 

Weighty sausage bulls mostly steady, 
supply very light, run mostly light 
grassers, selling around 25c¢ lower at 
$8.75 downward. Vealers compara- 
tively scarce, 75c@$1.00 higher. The 
best market was on the close. Bulk 
sold late at $17.50@18.50, grassy calves 
showing some advance at $11.00@14.00. 

HOGS—Choice light hogs sold at new 
high prices for the year on Tuesday 
when the top reached $13.25, the high- 
est price paid locally since November, 
1926. Heavier receipts later in the 
week enabled buying interests to force 
the top back to the $13.00 mark and 


in comparison with a week ago the 
market is steady to 10c higher, mostly 
steady. Today’s top $13.10, week ago 
$13.00; today’s bulk good and choice 
170 to 240 lb. weights $12.65@13.00; 
250 to 280 lb.averages $12.25@12.60 and 
290 to 360 lb. weights $11.76@12.25; 
bulk good and choice 140 to 160 lb. av- 
erages $11.75@12.75; medium sorts 
down to $11.00; bulk packing sows 
$11.15@11.40; smooth sorts, $11.50; 
stags, $10.50@11.50. 

SHEEP—Despite receipts slightly 
larger for the three days as compared 
with the four days last week, fat lambs 
advanced under broad local and ship- 
ping demand to levels $1.00@1.50 above 
low spot two weeks ago; gains for 
week around 25@50c. Yearlings scarce. 
Aged sheep not much changed. Bulk of 
week’s range lambs, $15.00@15.60, only 
choice lightweights quoted at $15.75 
late. Top natives, $15.35; bulk, $14.50 
@15.00; throwouts, $10.50@11.00; fat 
ewes, $6.00@7.25. 


ee 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kans., Sept. 6, 1928. 


CATTLE—With a broad demand 
prevailing, better grades of beef steers 
and yearlings closed at 25@50c higher 
levels while grass fat kinds selling 
under $13.00 are steady to 25c over a 
week ago. All classes of she stock are 
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25@50c higher and bulls around Be 
above the week previous. Vealers ag. 
vanced mostly $1.00 for the week with 
the late top at $16.00. Choice 949 hb. 
yearling steers reached $17.00, estgh. 
lishing a new high level on this Class 
for the year. Best medium weights 
went at $16.85, while choice heayies 
stopped at $16.35. 

HOGS—Shippers continue to pra. 
tically control the local hog market, 
especially on the better grades of aij 
weights. Prices at the close are Most 
ly steady to 10c lower on kinds i 
from 180 lb. up. Some weakness ge. 
veloped on lighter weights and unfp. 
ished arrivals, and declines of 15@2iq 
were effected. The late top rested a 
$12.50 on choice 190-210 lb. weights, 
Packing grades are 10@15c higher for 
the week. 4 

SHEEP—Moderate receipts and 
rather broad outlet resulted in a 25@ 
40c advance in fat lamb prices as com. 
pared with a week ago. Choice Col. 
rado range lambs scored $15.15 late in 
the week while the bulk of the westem 
lambs went from $14.75@15.00. Best 
natives stopped at $14.75 and others 
brought $14.00@14.50. Mature classes 
held steady, with most fat ewes a 
$6.25@6.75, and the top on handy. 
weights at $7.00. 

oe 


OMAHA 


(Reported by U. S. Bureau of Agricul 
Economics.) aa: 


Omaha, Sept. 6, 1928, 

CATTLE — Moderate receipts ae- 
companying a strong demand resulted 
in strong to unevenly higher prices on 
practically all classes. Generally fed 
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BANGS & TERRY | | 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Any Bank in Twin Cities. 


Reference: Stock Yards National Bank. 
Write or wire us 














canal 


-amancorst 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 




















National Stock Yards, IIl. 


Reference: National Steck Yards National Bank 


Order Buyers of Live Stock 
Potts — Watkins — Walker 


Telephone Yards 0 


——— 
The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Write—’ Phone—Wire 


184 Union Stock Yards, CHICAGO 
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Order Buyers of Live Stock 
Mc Murray—Johnston—Walker, Inc. 


Ft. Wayne 
Indiana 


Indianapolis 
Indiana 


a) 





So. Omaha 


= E. K. Corrigan 





E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Three Markets 


Kansas City So. St. Joseph 








Saeemaneneal 


Carl Soeder R. G, Symon 
—$$—_—_———_] 
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J. W. MURPHY CO. 


Order Buyers 


HOGS ONLY 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Omaha, Nebr. 


Union Stock Yards 





Do you 
through Recognized Pur- 
chasing Agents? | 








buy your Livestock 
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and yearlings show an advance 
the week of 25@50c; grass steers 
ground 25c; grass she stock, 25@75c; 
pulls, 15@25c. Veals are strong to 50c 
higher. Best yearlings averaging 1,026 
ip. earned $17.40 and there were sev- 
eral loads at $17.25; grass heifers most- 
ly $10.50@11.50; cows, $8.25@10.00; a 
few loads, $10.50@11.00. Veal top was 

50. — 

115 GS—Bullish conditions such as 
moderate receipts and an improved de- 
mand from both shippers and_ local 
packers resulted in a 15@25c advance 
for the period under review. At the 
close (Thursday), top reached $12.50 
on 190-210 lb. weights. 

SHEEP—While movement to the 
local market continues of liberal vol- 
ume only a very small percentage, 
around 25 per cent, has been suitable 
for slaughter. Market has carried a 
strong undertone, with prices working 
higher and comparisons with a week 
ago uncover a net advance of 25@60c, 
with the upper grade getting the most 
upturn. Sheep have held steady. 

~ oe 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


E. St. Louis, Ill., Sept. 6, 1928. 

CATTLE—Compared with one week 
ago, grain fed steers, all mixed year- 
lings and heifers and good and choice 
vealers sold 50c higher; medium fleshed 
native steers and bulls 25c higher; 
western steers 50@75c higher; cows and 
cutters steady; low cutters 15@25c 
higher. Tops for week: 1,224 lb. 
matured steers, $17.75; 948 lb. year- 
lings, $17.50; 821 lb. mixed yearlings, 
$17.00; 647 lb. heifers, $16.50. 
HOGS—Compared with one week ago, 
light and medium weight butchers 
steady to 10c higher; heavy butchers 
and packing sows around 10c lower; 
pigs and light lights uneven, largely 
25@50c lower. Local receipts fairly 
liberal this week; plainer grade hogs 
slow. Shipper demand again broad. 
Packers bought sparingly. Today’s 
market steady, top $12.90. Week’s top 
$13.15, paid Monday. 

SHEEP—Compared with one week 
ago, fat lambs 25c higher; others 
steady; today’s market steady. 

= 


ST. PAUL 
(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of Agriculture.) 
So. St. Paul, Minn., Sept. 5, 1928. 


CATTLE—Light runs and a healthy 
feeder and shipper demand were factors 
behind the advance this week which 
Wiped out last week’s losses. A few 
mixed yearlings reached $16.50, short- 
fed offerings going from $14.00@15.00, 
with grassers largely $11.00@13.00. She 
stock cleared at $7.50@9.25 for cows, 
and from $8.50@11.50 for heifers; cut- 
ters, $6.00@7.00. Bulls on a 25c or 
mote advance turned at $8.50@9.00 
mostly, with vealers around $1.00 high- 
f or generally $16.50 today. 

HOGS—A two-way market ruled for 
hogs, sorted 160 to 210 Ib. weights sell- 
ing steady to strong at $12.25@12.35, 
While medium and heavy butchers and 
backing sows looked 25¢ lower. Butch- 
the mg "7m Fm $11.50@12.00, 

and file of sows m 5 
and $10.85, inshore 

SHEEP —The 25c advance on lambs 
p them at $13.50@14.50, culls 


THE NATIONAL PROVISIONER 


holding at $10.00, fat ewes at $4.00@ 
6.00, or steady on these. 


oY 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


So. St. Joseph, Mo., Sept. 6, 1928. 

CATTLE—A general advance in the 
cattle market carried prices to new high 
levels for the season with choice fin- 
ished beeves at $17.00. Slaughter 
steers and yearlings sold at 25@50c ad- 
vance with strictly finished kinds fully 
50c higher, while fat she stock ruled 
strong to 25c higher. Bulls and vealers 
unchanged. Grass steers sold largely 
$11.25@13.35, a few hard finished kinds 
upward to $13.85. The southwest con- 
tributed over 300 loads, establishing a 
record for the season. 

HOGS—Swine went to a new high 
mark of $12.75 within the week but 
later eased off and finally stood about 
steady on better grades of light and 
medium weights, with some weakness 
on weighty kinds. The top backed 
down to $12.50 late. 

SHEEP—Fat lambs moved 25c 
higher with choice rangers up to 
$15.00, and best natives $14.35. Sheep 
held steady; best light weight killing 
ewes $7.00. 

——¢4—_—__ 
PACKERS PAY TOP FOR CALVES. 


Iowa meat packers paid high prices 
for club calves exhibited at the Iowa 
State Fair last week. A top of $27.25 
per hundredweight was paid by the Rath 
Packing Co., Waterloo, Iowa, the calf 
being purchased for Lauerman Bros. 
Co. of that city. F. C. Jacobs, head 
of the meat department of the latter 
store, said they would probably exhibit 
the calf for several days and then pre- 
pare the carcass for use in their eat- 
ing places. 

The next highest price was $22 per 
cwt., paid by John Morrell & Company, 
Ottumwa; and the third was $20.75 by 
the Des Moines Packing Co., Des 
Moines, Iowa. 

Of the 485 calves auctioned off, all 
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but half a dozen brought $17 per cwt. 
and over. Nine packers were included 
among the buyers. John Morrell & 
Company purchased 97 head; Swift & 
Company, 95; Wilson & Co., 53; Cudahy 
Packing Co., 53; Armour and Company, 
44; Iowa Packing Co., 27; Rath Packing 
Co., 27; T. M. Sinclair & Co., 26; Des 
Moines Packing Co., 6. 

~ 1% ——— 
RECEIPTS AT CHIEF CENTERS. 


Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended September 1, and comparative 
periods: 


At 20 markets: 


‘ Cattle. Hogs. Sheep. 
Week ended Sept. 1..... 266,000 401,000 361,000 
.. SS) errr ar 255,000 419,000 366,000 
PEC hen wincancecesnwone 276,000 469,000 370,000 
BET oi\cwencevenscqena eae 838,000 469,000 385,000 
eso aac teenkaee 819,000 475,000 350,000 
J Se rere er 5,000 571,000 471,000 
At 11 markets: 
Hogs. 
Week ended Bept, 2.2.0... .sccsececcccesic 350,000 
| i. SP rs rere cr 367,000 
Ra Se Gene OMwer er Orme err rae cy’ 11,000 
BE 6.6546 NSE ve eK URES CS a ec edeteRucaky chee 410,000 
EE CLE POT TE CT ere 419,000 
MOR ARNON. G Sh rae cossacenanee sons baaeen 506,000 
At 7 markets: 
*Cattle. Hogs. Sheep 
Week ended Sept. 1..... 199,000 302,000 289,000 
Previous week .......... 195,000 316,000 286,000 
MN os Ses ies tans veotan 219,000 ,000 284,000 
ME cis tieidievcts-ocsin met 280,000 331,000 309,000 
I ictcd eracwesuwirned 254,000 339,000 270,000 
EE oc cic hitiennctestounte 224,00 411,000 304,000 
*Calves at Omaha, St. Louis and St. Joseph 


counted as cattle previous to 1927. 


eX a 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ended Sept. 1, 1928, were re- 
ported officially as follows: 











Cattle. Calves. Hogs. Sheep. 
Jersey Clty .....00. 4,822 7,646 2,196 37,319 
ee 825 4,731 16,793 9,860 
Central Union ..... 2,770 2,542 215 15,545 
MOM Vicia decreas ere 8,417 14,919 19,204 62,724 
Previous week ..... 7,900 12,779 17,817 56,486 
Two weeks ago .... 8,494 16,588 20,824 59,486 
oo Xd 


How hot should the water be in the 
hog scalding vat? Ask “The Packer’s 
Encyclopedia.” 








Your Banker Protects 


Your Cash 


---when Hogs are Pork --- 
you see the results of 


A Six-Day Market at Indianapolis 
“in the Heart of the Corn Belt’ 


and of 


Personal Supervision 
in grading and loading by 


Kennett, Whiting, Murray & Co. 


Union Stock Yards, Indianapolis, Ind. 


Let Us Protect 
Your Buying 





Long Distance Phones: 








Close Grading—Minimum Condemnation 
Through trains to all eastern points 


Lincoln 4835 or Riley 3036 
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SLAUGHTER REPORTS 


Special 


1, 1928, with comparisons. 


CATTLE. 


Chicago 

Kansas City 

Omaha 

St. Louis 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis f 
Boston 1,637 
New York & Jersey City. 10,116 
Oklahoma City 5,701 
Cincinnati 3,257 


108,976 
HOGS. 


Chicago 

Kansas City .... 
Omaha 

St. Louis 

St. Joseph 

Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
Boston 

New York & Jersey City. § 
Oklahoma City 
Cincinnati 


EE No ks oxkecuakucseeun 216,656 


reports to The National 
show the number of livestock slaughtered at the 
following centers for the week ended September 


3 


7,990 
1,865 
5,449 
1,491 
9,893 
6,055 


1,453 
9,324 
6.746 
3,817 


115,331 
74,300 
14,676 


26,812 
14,936 


5,397 
16,165 


253,340 


Provisioner 


1,585 
18,844 
17,048 
10,996 


7,829 


145,707 


84,100 
13,706 
31,142 
25,435 
14,130 
21,680 


THE NATIONAL PROVISIONER 


SHEEP. 
55,739 
ov ee senees-es 26,157 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
Boston 

New York & Jersey City. 
Oklahoma City 
Cincinnati 


14,508 


iueehascuake Men 220,262 


Total 


SATURDAY, SEPTEMBER 1, 
Cattle. 
500 
350 
200 
500 
50 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 


MONDAY, SEPTEMBER 3, 
HOLIDAY. 


56,294 
29,556 


225,105 


———+$o—_—_ 
RECEIPTS AT CENTERS 


1928. 
Sheep. 


1928. 


NO MARKET. 








LIVESTOCK PRICES AT LEADING MARKETS. 

Following are livestock prices at five leading Western markets on Thurs- 

day, Sept. 6, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 

Gogs (Soft or oily hogs and roast- 


ing pigs excluded): 
Hvy. wt. (250-350 Ibs.) med-ch. 
Med. wt. (200-250 Ibs.) med-ch. 
Lt. wt. (160-200 Ibs.) com-ch... 
Lt. It. (130-160 lbs.) com-ch... 
Packing sows, smooth and rowgh 


CHICAGO. E. ST. LOUIS. 


. $11.75@12 
- 11.85@13 
- 11.40@13 
. 11.00@12 
. 10.60@11 


75 
-10 
10 
75 
-50 


Bitr. pigs (130 Ibs down), med-ch. 10.25@12.00 


Av. cost and wt., Tue. (pigs excl.) 


Glaughter Cattle and Calves: 


. 


STEERS (1,300-1,500 LBS.): 
Choice 


STEERS (950-1,100 LBS.): 
Choice ..... 


STEERS (800 LBS. UP): 
Medium 
Common 

STEERS 

YEARLINGS 750-950 LBS.): 


Common-med. oe 
HEIFERS (850 LBS. UP): 


Good 
Common-med. 
Low cutter and cutter.. 
BULLS (YEARLINGS EXC.): 
Beef Good-ch. . 
Cutter-med. 
CALVES (500 LBS. DOWN): 
Medium-ch. 
Cull-common 


Medium 
Cull-common 
SLAUGHTER SHEEP AND 
LAMBS: 
Lambs (84 Ibs. down) good-ch.. 
Lambs (92 lbs. down) medium.. 


eeeeees 


12.04-251 


- 15.40@18 


-- 17.00@18 


15.40@17 


17.00@18 


Ib. 


15 


25 


10 


25 


15.40@17.15 


17.00@18 


10 


15.25@17.10 


2.75@ 15.40 


9.25@ 12 


(FED CALVES AND 


7.00@ 18 
5.50@ 17 


3.65@17 


85@16.5 


9.85@14 


9.50@11 
-00@ 9 


-90 


-00 
-00 


15 
on 
3 


5 
.00 


9 


7.65 


-00 
-50 


-25@14.5 
-25@10.25 


7.50@18 


-25@17.5 
.50@14.: 


nm 
. 12.7 


25@15. 
T5@14. 


Lambs (all weights) ecull-common 9.00@12.75 


OMAHA. KANS. CITY. 
$11.40@12.25 $11.15@12.15 
12. 11.40@12.50 


11.75@12.50 
11.25@12.50 11.35@12.50 
10.75@12.15 


10.50@12.35 
9.75@11.10 


10.50@11.35 
10.50@11.75 
11.91-242 Ib. 


$12.00@12.50 
12.40@12.90 
12.50@12.90 
11.00@12.60 
er ted 


9.00@11.25 
12.29-210 Ib. 
14.25@16.50 


16.50@17.50 
15.00@16.50 


16.00@17.25 
14.50@16.00 


15.50@16.75 
13.75@ 15.50 


16.75@17.75 16.00@17.50 


7 15.50@17.25 
15.00@16.75 14.60@16.00 


13.75@16.00 


.00@18.00 


17 16.50@17.65 
15.25@ 17.00 


16.00@17.25 
14.75@ 16.50 


13.75@16.00 


11.50@15.25 


11.00@13.75 
8.50@ 11.50 


11.75@14.75 
75 8.50@11.00 


8.75@11. 


17.00@ 18.00 
15.50@17.00 


16.50@17.65 
75@16.50 


16.00@17.25 
13.85@16.00 


16.00@17.00 
14.75@16.00 
8.50@14.75 


5.00@16.25 
13.75@15.00 
8.50@13.75 


15.00@16.25 
13.00@15.00 
8.25@13.00 


13.25@16.00 
11.75@15.25 
9.25@13.00 


-75@15,75 
-25@14.50 
-00@13.00 


12.25@15.25 
10.75@14.50 
8.75@13.00 


11.25@12.25 11.50@12.50 10.75@ 
9.50@11.25  9.35@11.50 
8.00@ 9.50 7.50@ 9.35 
5.75@ 8.00 6.00@ 7.50 


9.25@ 10.50 
6.50@ 9.25 


9.25@10.00 
7.50@ 9.25 


9.00@10.00 
6.50@ 9.00 


10.00@14.00 
6.00@10.00 


9.50@13.00 
7.00@ 9.50 


8.50@13.50 
6.00@ 8.50 


16.50@18.00 
14.00@16.50 
6.00@14.00 


13.00@15.50 
11.00@13.00 
7.00@11.00 


12.50@16.50 
9.00@12.50 
6.00@ 9.00 


.75@14.7 
75@13.7 
9.00@11.7 


5 14.00@15.35 14.00@15.15 
5 12.75@14.00 12.75@14.00 
5 9.00@12.75 -00@12.75 


8T. PAUL. 
$11.50@12.25 
11.75@12.5 


12.00@12.50 
10.75@11.40 
12:50@13.00 


16.00@17.00 
14.25@16.00 


16.00@17.25 
14.25@16.00 


16.00@17.50 
14.25@16.00 


11.75@ 14.25 
9.00@11.75 


16.25@17.25 
14.25@16.25 


15.00@16.25 
13.50@15.00 
8.50@13.50 


12.25@15.50 
11.00@ 14.00 
8.75@12.25 


11.00@12.25 
9.00@11.00 
7.25@ 9.00 
5.75@ 7.25 
9.00@10.00 
6.50@ 9.25 


9.00@11.50 
6.50@ 9.00 


13.00@17.00 
9.50@13.00 
7.00@ 9.50 


13.50@14.75 
12.00@13.50 
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TUESDAY, SEPTEMBER 4, 1928, 


Cattle. 


BESS Ee eee ere 21,000 
Kansas City 
Omaha 

St. Louis ... 
St. Joseph ... 
Sioux City 

St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 


ty 
= # 
3 


WEDNESDAY, SEPTEMBER 5, 19928, 


Cattle. Hogs, 
Chicago 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 400 300 


_ THURSDAY, SEPTEMBER 6, 1928, 


SESSSSSSSSLESSSE 


ho to 

SeSS2 
hho Oe 
re 


eeeusseveees: 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 


_ 
bt bt et 0 OT DO A 


: SBSSssessssysssess 


CO oe et 


SEPTEMBER 
Cattle. 


a 
_ 
© 
i 
- 


FRIDAY, 


jee} 
S 
a 


wseusesseeeeseses’ 


Chicago 
Kansas City 


St. 


St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleyeland 


PPD p> 


ft ROO et oe et 


URUGUAY SLAUGHTERS LESS. 


Dried meat plants in Uruguay wert 
not in operation during August, 
frigorificos worked on a reduced scale 
killing only for jerked beef, cannel 
products and Continental demand. 
number of beef animals slaughtered 
during the month was only about Gl 
per cent of the July killings. 


—_~>—_- 


NEW BRAZIL MEAT PLANT. 


A new meat packing and cold = 
plane in Brazil is announced with t 
establishment in Pernambuco of 


centers 
1928, 1 
Nationa 


Armour | 
Cudahy | 


Cudahy | 
Dold Pkg 
Morris & 
Swift & 
Eagle Pk 
Glassburg 
Hoffman 
Mayerowi 
@maba P 


Sinclair I 
Wilson & 
Other buy 


Total . 


Armour & 
Swift & 
Morris & 
East Side 
All others 


Total 


Swift & | 
Armour & 


Morris & 
Others .. 


10.00@12.00 


8.25@11.75 
4.50@ 6.25 
4.25@ 6.25 
1.50@ 4.50 


Sociedade Anonyma Frigorificas 

Recife, with an initial capital of approx 
imately $120,000, according to vice col 
sul Fred E. Huhlsin, Rio de Janel 


Yearling wethers (110 lbs. down) 
Mmedium-choice 

Ewes (120 Ibs. down) med-ch.... 

Bwes (120-150 Ibs.) medium-ch.. 

Bwes (all weights) cull-common. 


8.25@12.00 9.00@12.50 
5.50@ 7.00 5.00@ 7.00 
4.50@ 6.75 4.50@ 6.75 
1.50@ 5.50 1.50@ 5.00 


9.00@12.75 7.50@12.00 

7.25 5.00@ 6.50 
4.00@ 6.00 
1.50@ 5.00 





oe 


SSS SSSSSSSSSSESSS5" 


) 

) 

) 

) 

) 
) 
) 
) 
) 
) 
) 
) 
) 
0 
0 
128, 
8. 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
4 
4 
0 
0 
0 
0 
0 
0 
0 
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PACKERS’ PURCHASES 


purchases of livestock by packers at principal 


eenters for the 


week ended Saturday, Sept. 1, 


1928 with comparisons, are reported to The 


National Provisioner as follows: 
CHICAGO. 


Cattle. Calves. Hogs. 
6,239 1,908 3,700 
. 5,278 2,898 
2,379 484 
5 1,260 
Anglo-Am. ceee 


, Hammond Co. 
Se McNeill & ‘ 


Sheep. 


Brennan Packing Co., 7,000 hogs; Miller & 
Hart, 3,400 hogs; Independent Packing ~Co., 1,100 
hogs; Boyd, Lunham & Co,, 1,400 hogs; Western 
Packing & Provision Co., 7,200 hogs; Roberts & 
(ake, 3,700 hogs; Agar Packing Co., 3,600 hogs; 


20,000 hogs. 
Totals: Cattle, 23,465; calves, 6,550; 
7,700; sheep, 55,739. 


KANSAS CITY. 


Cattle. Calves. Hogs. 
armour & Co....... 2,522 32 «1,148 
Cudahy Pkg. Co.... ; 1,646 
Fowler Pkg. Co.... : 429 a ae Pe 
Morris & Co......- 2,071 410 
Swift & 3,360 ef 
Wilson & Co 3, 38 
local butchers...... 925 


Total .......-.---16,515 = 4,356 


OMAHA. 


Cattle and 
Calves. 


Eagle Pkg. Co 
Glassburg, M. 
Hoffman Bros. 
Mayerowich & Vail 
@maba Pkg. Co 
J. Rife Pkg. Co. 
J. Roth & Son... 
South Omaha Pkg. 
Lincoln Pkg. Co 
Morrell Pkg. Co 
Magle Pkg. Co 
Sinclair Pkg. Co 
Wilson & Co 

@ther buyers 


15,098 43,767 
8T. LOUIS. 


Cattle. Calves. Hogs. 

2,542 1,458 1,177 

1,929 2,422 

. 821 svslate 

Bast Side Pkg. . 1,436 6 erey 1,890 
All others 4,879 1,465 12,113 


15,693 5,673 17,602 
8ST. JOSEPH. 


Cattle. Calves. Hogs. 


816 7,021 
320 94,951 
337 5 
53 
10,535 1,526 21,342 
SIOUX CITY. 


Cattle. Calves. Hogs. 
- Oo.... 2,186 212 4,527 


2,226 218 3,425 

1,657 219 2,836 

asa Sires 47 

- 142 16 Ake% 

1,215 87 19,988 

7,426 752 30,823 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. 

901 1,779 

1,815 

288 

. 3,877 1,824 3,882 
ST. PAUL. 

Cattle. Calves. Hogs. 


Armour & Ce, 4,366 


Cadahy 
Rete’ fing Co. 
6,488 
3,785 
14,639 


hogs, 


Sheep. 
4,470 
6,399 
3,262 
7,006 
4,630 

66 


25,833 


Sheep. 


30,492 


Sheep. 
1,780 
3,674 
1,571 
3,295 

10,320 


Sheep. 


17,891 


Sheep. 


INDIANAPOLIS. 


THE NATIONAL PROVISIONER 


Cattle. Calves. Hogs. Sheep. 


Outside buying ... 2,127 2,824 
Kingan & Co 1,258 973 
Indianapolis Abt. Co. 1,211 8 
Armour & Co....... 321 
Bell Pkg. Co cae 
Brown Bros. ....... 17 
Hilgemeier Bros. .. 

Schussler Pkg. Co.. 

Riverview Pkg. Co. 

Meier Pkg. Co 

Indiana Prov. 

Art Wabnitz 

Maas-Hartman & Co. 

Hoosier Abt. Co.... 
Miscellaneous 


23 


John Stegner 
Cc, Freund 


Juengling 

Kahn's Sons Co. 
Kroger G. & B. Co. 
Lohrey Pkg. Co.... 
H. H. Meyer P. Co. 
W. G. Rehn & Son. 
A. Sander Pkg. Co. 5 
J. Schlachter & Son 96 
J. & F. Schroth P. Co. 21 alae 
Vogel & Son 4 


OE © Sisinesesees 2,118 920 
MILWAUKEBR. 


Cattle. Calves. 
Plankinton Pkg. Co. 1,459 2,168 
Swift & Co., Chgo. .... meats 
U. D. B. Co., N. Y. wan 
R. Gumz & Co...... 5 26 
Armour & Co 56 1,133 
butchers 37e 274 
‘Traders é 23 


Total 2 3,619 
WIOHITA. 


Cattle. Calves. 
Cudahy Pkg. Co.... 461 
Dold Pkg. 543 11 
Wichita Dr. Beef Co. 21 attend 
Dunn-Ostertag 68 
Keefe-LeStourgeon 


Total 472 


18,599 
6,987 
131 
728 

84 
1,071 
292 
196 
257 
308 


"150 


12,307 


Hogs. 
3,537 


121 
“"90 
18 
3,766 


Hogs. 
4,259 
3,460 


7,719 


3,808 
1,403 
760 
153 


Recapitulation of packers’ purchases by markets 
for the week ended September 1, 1928, with com- 


parisons. 


Chicago 
Kansas City 
*Omaha 

St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 

St. 


*Includes calves. 


Chicago 
Kansas City 
rr 
St. Louis .. 
St. Joseph . 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 

gt. Paul 


8,863 
14,033 


Total 292,795 


Chicago 
Kansas City 
Omaha 


St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 

St. Paul 


48,476 
25,958 
36,546 

9,701 


32, 


174,488 


321,262 


56,294 
29,343 
34,497 
8,520 
23,312 
3,579 
214 
5,697 
1,433 
2,585 
1,121 
10,1C€8 


176,708 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 


Cattle. Calves. 
Mon., Aug. 27...19,377 
Tues., Aug. 28... 9,152 
Wed., Aug. 29... 9,700 


Totals this week.49,339 92,993 
Previous week. ..45,808 R 96,713 
Year ago 56,010 120,600 
Two years ago...70,174 108,857 


Year’s receipts to Sept. 1, with comparative 
totals. 


August ~~. -Year——— 
1928. 1927. 1928. 1927. 

Cattle 21,000 12,358 1,586,863 1,895,785 
Calves 3,000 2,912 544,754 491,929 
ST ER 27,000 39,237 5,913,183 5,192,362 
Sheep 23,000 43,198 1,354,610 2,430,206 


SHIPMENTS. 


Cattle. Calves. Hogs. 

Mon., Aug. 27... 5,220 91 10,578 

Tues., Aug. 28... 2,918 178 4,625 

Wed., Aug. 29... 3,178 cake 4,283 
Thurs., Aug. 30.. 55 167 

¥ri., Aug: Si... 1 

Sat., Sept. 1 

Totals this week .14,562 437 

Prev. week 13,842 199 40,460 

Year ago 20,995 597 23,027 

Two years ago. ..21,653 805 = 83, 85: 43,521 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 

Week ended Sept. 1.$15.65 $12.05 § 6.10 $14.55 
Previous week 15.05 12.05 6. 

11.75 9.50 

11.65 

12.00 

9.60 

8.45 


Av. 1923-27 $10.70 $10.25 § 6.40 
SUPPLIES FOR CHICAGO PAOKBRS. 


nenge 
ERSRSE 


Net supply of cattle, hogs and sheep fer pack- 
ers at the Chicago Stock Yards. 


Cattle. Sheep. 
60,300 
54,433 
60,626 
59,981 


76,691 
55,474 


*Saturday, Sept. 1, estimated. 
HOG RECEIPTS, WEIGHTS, PRICBS. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 


Average 
No. Wet. ——Priees—— 
. received. lbs. 
*Week ended Sept. 1. 93,000 246 
Previous week 96,713 245 
1927 120,6 


256 
271 
251 
2 

242 


Avg. 1923-1927......124,000 253 $11.95 $10.25 
*Receipts and average weights for week ended 
Sept. 1, 1928. 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings for the week 
ended Sept. 1, 1928. 


Armour & Co 
Anglo American 
Swift & Co 
Hammond Co. 
Morris & Co 


Boyd-Lunham 
Western Packii.g Co 
Oe oc ead e venstadcecawevttsavs 
Miller & Hart 
Independent Packing 
Brennan Packing Co 
Agar Packing Co 
hi 


Previous week 


(Chicago livestock prices on page 44.) 
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THE NATIONAL PROVISIONER 


Lets keep Ammonia costs 
down to the minimum by 
purchasing on a yearly basis 


[ FROM THE AIR AT NIAGARA ] 





Battery of specially constructed 
6-stage compressors operating 
at Mathieson Ammonia Plant 
at Niagara Falls. These com- 
pressors raise pressure on 
Hydrogen and Nitrogen gases 
to 4500 lbs. per square inch. 


ESO 


Industrial 


Cihhemicails 
BY g 


CAUSTIC SODA 
LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 

SODA ASH 

BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 

















Warehouse Stocks at all 
Distributing Centers 

















E-verysopy realizes that quantity production 
means lower manufacturing costs. The more 
Ammonia a manufacturer makes, the less it costs 
per pound. But no matter what production capac- 
ities are, output can’t be gauged by guess work. 

In the past, one of the most important factors 
in helping to reduce Ammonia production costs 
has been the yearly contract. Many of the largest 
and most progressive Ammonia users find that the 
yearly quantity contract protects them against un- 
foreseen market fluctuations. It assures them of 
a constant supply of Ammonia at all times. It 
eliminates the need for frequent calls from sales- 
men. It enables them to benefit from lower trans 
portation costs. It frees them from the added 
expense of emergency shipments. 

We confidently believe that the widespread 
adoption of the yearly contract basis for purchas- 
ing Anhydrous Ammonia would tend to reduce 
costs to a more equitable level. 


Anhydrous Ammonia 


TheMATHIESON ALKALI WORKS Gc.) 


250 PARK AVENUE 


PHILADELPHIA. CHICAGO. a ECT W - MANUFACT Works: NIAGARA FALLS, N.Y, fo | 
nts taal tbo shel de ee ae SALTVILLE, VA. + NEWARK, BN 


PROVIDENCE . CHARLOTTE .CINCINNAT! 





NEW YORK CITY 


September 8 198 
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Ice and Refrigeration 


ICE NOTES. 


A new $500,000 cold storage plant is 
under construction at Wenatchee, 
Wash. for the Western Cold Storage 
Co. 

A new cold storage plant is under 
construction at Miami, Fla., for the 
Clyde Steamship Co. It will cost $50,- 
000 


C, W. Fichtner, president and general 
manager of the Merchants Ice & Stor- 
age Co. San Antonio, Tex., died on 
August 12. 

Work on the cold storage plant of 
the Artificial Ice Products Co., | Tonia, 
Mich. has been completed. It is now 
equipped not only to chill but to freeze 
product. 

Provision for the construction of a 
$200,000 cold storage warehouse on the 
waterfront at Tacoma, Wash., is a fea- 
ture of the 1929 tentative budget of 
that city. 

The Southern United Ice Co., Jack- 
son, Miss., announces the letting of the 
contract of a modern cold storage ware- 
house, to furnish approximately 225,- 
000 square feet of storage space. 

P. H. DuBois & Sons, Inc. has filed 
certificate of incorporation, the firm to 
be located at New Platz, N. Y. The in- 
corporators and directors are Philip H. 
DuBois and Martin L. DuBois of New 
Platz and John W. Eckert of Phoenicia. 
The capital stock of the corporation is 
$200,000. The company is organized to 
erect a cold storage plant and engage 
ina general cold storage business. 

The 27 ice plants of the Carolina- 
Georgia Service Co., ice plant operators 
in South Carolina and Georgia with 
headquarters in Anderson, S. C., have 
merged with the Southern Public Serv- 
ice Co., recently organized in the state 
of New York. It is the purpose of 
the new organization to acquire the 
business and assets of ice companies in 
Southern States and operate them on a 
larger scale than at present. 
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NEW QUICK-FREEZING METHOD. 
(Continued from page 27.) 

tial, and experiments were accordingly 

undertaken with a view to providing a 

complete line of seafood products 

packaged in cartons. 

The final result of this comprehensive 
research culminated in the erection of 
the elaborately-equipped plant of the 
General Seafoods Corporation at 
Gloucester, Mass. 

In this plant there is little to remind 
one of an old-time fish business. Scien- 
tific methods have been introduced 
throughout. Machinery has been de- 
Veloped that has cut labor costs to a 
minimum, and perfect sanitation has 
been secured at every step. 

Modern Handling Methods. 


The fishing vessels unload at the quay 
close to the plant. The fish are brought 
out from the trawler’s hold in tubes, 
and dumped directly into a tank on the 


dock. Here they are washed in sterile 
water. 

Automatic conveyors ~carry’ the 
washed fish to the fish house, where 
they are sorted and loaded into large 
iced boxes for transport to a refrig- 
erated chamber in the packing plant. 

From this point on the operations 
resemble those of a meat packing plant. 

Each box is hoisted and the contents 
dumped into bins feeding a conveying 
system. Chain belts carry the fish 
through a large washing tank for a 
rinsing in chlorinated water, and so to 
bins feeding the heading saws. 

After the heads are removed the fish 
pass to the “filleter,” a remarkable 
machine having revolving wheels fitted 
with slots in which the fish are drawn 
past two parallel sawing knives. These 
slice the meat from each side of the 
backbone. The fish is now in three 
parts, the backbone and two flanks. 


All Done by Machinery. 


These flanks—or “fillets,” as they 
have become widely known in the fish 
industry—are conveyed to the dressing 
table, where the rib-bones and napes 
are gouged out by special machines. 
The backbones pass to a separator, 
which removes the remaining meat 
from the bones. This is the raw ma- 
terial of “sea loaf,” a patented prod- 
uct of the corporation. 

Adhering fins and ragged edges are 
trimmed from the fillets, which then 
go to a skinning machine, where the 
skin is stripped off against a broad re- 
volving wheel, leaving a clean boneless 
flank of fish-meat. 

A fillet-cutting machine trims the 
fillets to a standard size, all trimmings 
going to the grinder. for use as edible 
by-products. No waste meat is per- 
mitted in any operations. 

The fillets are then passed through 
an automatic briner, which gives them 
a final washing and closes the cut sur- 
face cells. They are then ready for 
packing. 

Packers take the fillets and place 
them in cartons previously set up and 
lined by a special machine. Three or 
four pieces of meat go into each one- 
pound carton, paraffined cardboard 
being used to separate the fillets one 
from another. The cartons are then 
wrapped in transparent waxed paper; 
the folds being heated and sealed in 
order to effect an air-and-germ-tight 
package. 

The Birdseye Freezing Process. 


The last step is that of freezing, 
known as the “Birdseye process.” 


Pressed firmly between wide monel 


metal belts, the cartons of fish are 
drawn slowly through a freezing tun- 
nel, in which calcium chloride brine at 
about 45 degs. below zero F. is sprayed 
on the outer surfaces of the belts. 

An hour in the chilling chamber, and 
the cartons emerge with their contents 
like a solid brick. No further refrig- 
eration is needed. The cartons are 
packed into insulated corrugated car- 
tons and are ready for shipment. 

Numerous mechanical problems had 
to be solved because of the peculiar 
conditions. 

The first belts for -this freezing 
process were made of steel, and in 
order to guard against rusting each 
belt had to be treated with a special 
non-tarnishing enamel every six weeks 
or two months. This treatment cost 
$80 per belt, and the total cost per set 
for six months amounted to $700. This 
was practically equal to the first cost 
of the belts. 

Then monel metal belts were substi- 
tuted. The initial cost of these was 
approximately 50 per cent greater than 
that of the steel belts, but they cost 
nothing for upkeep and apparently do 
not depreciate. 


Special Machines Devised. 


The various mechanical appliances 
used for transporting, heading, cutting, 
skinning and frosting the fillets and 
sea-loaf were devised by the company’s 
officers with the assistance of outside 
engineers and specialists. Special ma- 
chines they have patented include the 
filleter, the skinning machine, the freez- 
ing apparatus and a number of minor 
appliances, while other labor-saving de- 
vices are being developed gradually. 

Other monel metal conveying belts 
are in use, including a 24-in. spiral 
woven wire belt, the belt from the 
dressing machines to the cutting knives 
and the conveyor belt through the brin- 
ing tanks, while both the packing and 
cutting tables are fitted with monel 
metal tops. 

Standard packaging machines have 
also been suppiled with vital parts 
made from monel metal, so as to ensure 
against breakdown through the rust 
and corrosion caused by salt brines and 
a moisture-laden atmosphere. 

oe 


REFRIGERATION SAFETY. 

The meeting of the Refrigeration 
Section of the Seventeenth Annual 
Safety Congress of the National Safety 
Council will be held October 2 at the 
Pennsylvania Hotel, New York City. 
The Congress will be in session in New 
York City from October 1 to 5. Among 
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Our New Stock House 


makes it possible to supply immediately 
all standard sizes and types of Stevenson 
Regular Doors and the wonder-working 


“Door that Cannot Stand Open”’ 


Bulletin No. 48—on this door—on reguest 


Stevenson Cold Storage Door Co. 
Makers of Cold Storage Doors Since 1888 
CHESTER PENNA. 














for the 
PACKER, SAUSAGE MAKER, RENDERER 


AND BY-PRODUCT MANUFACTURER 
Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 











LUSE-STEVENSON CO. 


307 No. Michigan Ave. Chicago, IIl. 























INSTRUMENTS SOHN Re LIVEZEY 


for the promotion of efficiency Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
in the packing, sausage making 526-530 St. Paul St., Baltimore, 

and allied industries. They cut 902 Woodward Bldg., Washington, > Cc. 

out guesswork and do away 
with shrinkage, underdone or 
overdone and off color products. 


Write for Catalog 
N-49 


























NOVOID CORKBOARD 
12”x36” and 24”"x36” sheets, in 1”, 1%”, 2”, 3”, and 4” 
thicknesses. Write for sample and Bulletin N-15 

















CORK IMPORT CORPORATION 
345 West 40th Street NEW YORK 
Branch Offices: Atlanta, Boston, Buffalo, Chicago, 
Hartford, Philadelphia, St. Louis, Troy 


CONSOLIDATED ASHCROFT HANCOCK C0. INC. 


AMERICAN SCHAEFFER « BUDENBERG DIVISION 


538 Berry Street Brooklyn.N.Y. 











Chill Hogs the Modern Way a 


QUICKLY—To secure rapid turnover THOROUGHLY—To avoid souring troubles 
PROPERLY—To avoid frost in the meat ECONOMICALLY—To save 25% refrigeration 


BLOOM’S SYSTEMS OF BRINE SPRAY REFRIGERATION 
Unequalled for Quick Chill—Combine Engineering Skill with Wide Experience 


Brine Spray Refrigeration Air Conditioning Systems 
Hilger No-Freeze-Back Valves Humidifying and Drying 
Hilger 3-Way Ammonia Valves Cooling and Ventilation 

Brine Spray Nozzles Summer Sausage Drying 


S. C. BLOOM & COMPANY 


Engineers—Contractors—Manufacturers 
Monadnock Block “Specialists to Packers” Chicago, I 











AMERICAN Cold Storage Installation 
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the speakers at the Refrigeration Sec- 
tion are: Charles B. Scott, president, 
of Safety, Chicago; Wesley M. 
Oler, Knickerbocker Ice Company, New 
York City; Vincent Wakefield, treasur- 
er, City Ice Company of Kansas City, 
yissouri; L. C. Smith, secretary, Na- 
tional Association of Ice Industries, 


jcago. 
ey stated by the National Safety 
Council the purposes of this section 


are: tse ‘ i 

“To aid in the preventing of acci- 
dents to employees and the public, re- 
sulting from the operation and main- 
tenance of ice and refrigerating plants. 

“To provide a clearing house of ideas, 
information and statistics concerning 
gecident prevention for operators, 
manufacturers and designers of refrig- 
eating machinery and equipment used 
in all industries. 0-9 

“fo prepare and distribute literature, 
including rules, posters and safe prac- 
tices pamphlets, that will assist com- 

ies in conducting safety work. 

“To prepare and conduct as a part 
of the Annual Safety Congress of the 
National Safety Council, programs of 
interest and value to those responsible 
for accident prevention activities with- 
in the refrigeration or associated in- 
dustries.” 


a. 


PACKER CONVENTION EXHIBITS. 
(Continued from page 24.) 

mechanical equipment recently de- 
veloped or now in the course of 
development, and new developments or 
attachments for machines which have 
been in general use. Exhibitors also 
are urged to show their machinery in 
notion to the fullest extent possible. 

Associate members of the Institute 
wil be permitted to exhibit packing- 
house supplies, except certain proprie- 


tary preparations for curing and 
similar uses. 

This exception is made in recogni- 
tin of the associate membership 


rather than as a part of the policy and 

se of the exhibit. Consequently, 
exhibits of supplies as distinguished 
from exhibits of machinery and me- 
chanical equipment will not be received 
from manufacturers not holding asso- 
ciate membership. 


Space Costs. 


Charges for space will be furnished 
tpon request to the Institute. 


Booth Equipment, Electric Current, Etc. 


Booth partitions are required and 
must be used by all exhibitors. They 
will be supplied without extra charge. 
Sign boards of uniform size and style, 
showing the firm name and city only, 
will be supplied for each exhibit with- 
out additional charge. 

Outlets for gas, water, drain, steam, 
compressed air and electric current will 
be available. (Note that only direct 
Curent will be available.) Connections 
will be made by the Hotel Traymore at 
teasonable rates. 

ibitors desiring connections 

uld correspond and make all ar- 
rangements as to charges, etc., with 
P| F. Schultze, Jr., superintendent 
_ Hotel Traymore, Atlantic 

Furniture for use in booths may be 
Tented from the C. M. Koury Company; 

on application. 
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Installation of Exhibits. 

All exhibits must be in place by 8 
p. m., Friday, October 19. The exhibit 
space will be open to all exhibitors on 
and after 8 a. m. Monday, October 15. 
All exhibits must be in place by the 
time specified. 

Hours of Exhibition. 

The exhibit will be open from 8 to 
10 a. m. and from 5 to 10 p. m. on the 
following days: Friday, October 19, 
Monday, October 22, Tuesday, October 
23 


On Saturday, October 20, the exhibit 
will be open from 8 to 10 a. m. and 
from 12:30 p. m. to 10 p. m. On Sun- 
day, October 21, the exhibit will be 
open from 9 a. m. to 6 p. m. 

The exhibit hours outlined herein 
will be rigidly adhered to, and during 
other hours the exhibition hall will be 
locked and inaccessible to packers and 
exhibitors. 

Applications for Space. 

Applications for space will be filled 
in the order received, and as far as 
possible space requested by exhibitors 
will be allotted to them. In case of 
conflict, however, preference will be 
given to members and_ associate 
members. 

One-half of the amount of the space 
charge must be paid by the exhibitor 
at the time of the signing of the con- 
tract. The remainder must be paid by 
October 1. 

All orders for space should be sent 
before October 10 to the Institute of 
American Packers, 506 South Wabash 
Avenue, Chicago, IIl. 

Other Rules Governing Exhibits. 


The Institute reserves the right to 
pass on the eligibility of all exhibitors 
and exhibits and to bar such as are 
deemed ineligible. The Institute also 
reserves the right to restrict the 
amount of space allotted to any 
exhibitor. 
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All exhibits must conform to the size 
of the space allotted. 

No exhibitors may assign or sublet 
the whole or any part of his allotted 
space, 

No refund of funds will be made 
after acceptance of space by the pur- 
chaser. 

Exhibitors will assume all responsi- 
bility for damage to exhibits, to equip- 
ment and to exhibition hall. 

Shipment and Delivery of Exhibits. 

All shipments should be addressed to 
the exhibitor in care of the Institute 
of American Meat Packers’ Exhibition, 
Hotel Traymore, Atlantic City, N. J., 
and bills of lading sent to the Hotel 
Traymore for handling with the dray- 
age contractor. The charge for this 
service will be billed to the exhibitor 
by the drayage contractor. 

eS 

BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 
Philadelphia, week ended Aug. 30, 1928: 

Aug. 24 25 27 2 29 30 


Chicago ...... 46% 46% 47 47 47 47% 
New York ....47%4 47% 47% 48 48 48 
Bustow 6.3.56 47% 471g 47% 48 48 48 
IMS 6.655260 4814 4814 4814 49 49 49 


Wholesale prices of carlots — fresh 
centralized butter —90 score at Chi- 
cago: 

45% 45% 45% 45% 45% 46% 

Receipts of butter by cities (tubs). 














This Last Last —Since Jan. 1— 

week. week. year. 1928. 1927. 
Chicago .33,674 35,198 39,059 2,246,948 2,389,373 
N. Y. ...57,080 57,753 60,759 2,423,856 2,626,150 
Boston ..17,599 18,693 14,962 943,638 942,447 
Phila. ...14,490 21,209 13,312 800,463 797,681 
122,843 132,853 128,092 6,414,905 6,755,651 

Cold storage movement (lbs.): 

Same 
In Out On hand week-day 
Aug. 30. Aug. 30. Aug. 31. last year. 
Chicago ... 76,196 210,451 22,855,624 30,618,582 
New York 229,652 161,971 16,188,531 23,854,082 
Boston .... 60,601 121,299 11,183,097 14,053,523 
i | 87,420 59,860 6,657,901 6,468,317 
453,869 553.581 56,885,153 74,994,504 





WHERE THEY MAKE PRINTED STRING FOR TYING HAMS, BACON AND 
OTHER MEAT PRODUCTS. 
The Chicago Printed String Co., makers of the colored printed advertising tape 
so widely used by meat packers for tying hams, bacon, frankfurters, meat loaves 
and other meat products, is erecting a new factory on Logan Blvd. near Elston 


avenue, Chicago. 


The new plant will be modern in every detail and will be equipped 
throughout with new machinery of the latest design. 


It will have a capacity of 


one-half million yards of tape per day, with expansion facilities for an output of 


three million yards per day. 
pleted December ist, 1928. 


It will cost approximately $180,000 and will be com- 


The building which is shown in the illustration will be of semi-fireproof con- 


struction 125x85 feet, brick and stone trim. 
colored terra cotta insets to typify a decorative string around the building. 


An unusual feature is a series of 
This 


is a novel way of embodying an advertisement of the company’s product in the 
architectural decorations of the structure in which it is made. 

During the 14 years of its existence this firm has devoted a large part of its 
production to the meat packing industry, and numbers among its good friends and 
customers practically every large meat packer in the country. 
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J.C.Wood - Robt.Burrows 
é Give Each Order Their 5 
Personal Attention 












Cash Provisions -Beef - Etc 
Central ‘Uture Provisions - Grain «8 Cotton 


6889 Members Chicago Board of Trade 


Daily Price List Sent on Request 


_ J.C.Wood & Co. 
105 W. Adams Street ==. BROKERS _ —“cnicaco 


















September 8, 1998 








=, 


F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 











ee 














C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bldg., Cincinnati, Ohio 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 


H, P. Henschien R. J. MeLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill, 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 




















Charles A. Streets, Broker 
Buying and Selling 


Provisions, Fresh Meats, Tallow, 


Greases, Fertilizer Materials 
824 Engineers Bldg. CLEVELAND, O. 


H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Mai 
Plants, Power Installations, Investigations 


1134 Marquette Bldg. CHICAGO 























JOHN H. BURNS CO., Broker 


Packing House Products Domestic 


407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 
Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Ed.) 
Rep., Wynantskill Mfg. Co., Stockinettes, Troy, N. Y. 


Export 


WS fake & Company. Jus 


Brokers, Importers and Exporters for the 
Pacific Coast Market 
Provisions, Fats, Oils and all By-Products 
SEATTLE, WASH. All Codes PORTLAND, ORE. 




















H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 
448 W. 14th St. New York City 

















L. V. ESTES INCORPORATED 


Industrial Engineers 


Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 














Telephones: Chelsea 7996-7997 4753 Broadway Chicago 
Main Office \ \ \ Branch Office 
140 W. Van Buren St. ) S 148 State St. 
CHICAGO, ILL. rv j= : — BOSTON 
All Codes Cross Code 


PROVISION BROKERS 





We specialize in taking 
care oi the require- 
ments of buyers located 
all over the United 
States and Canada. Of- 
ferings telegraphed 
promptly on receipt of 
inquiries. 








Beef, Provisions, Packing House Products, 

Tallows, Greases, Fertilizer Materials, Bone 
Mate: , Animal Feeds, 
Bird Guano 





We trade in Dementie, Canadian, European, 
Australian, New Zealand and South 
American eae Ayr on 
brokerage basis. 


On request, our com- 

plete provision, 

meat, packing 

products, —s and 
ase y 

an A sheets will 

be mailed to any mem- 

ber of the trade free of 

charge; also our 

ical market reports. 


Whale Guano, 
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Chicago Section 


E. J. Madden, of Armour’s hide sales 
department, is spending a couple of 
weeks vacation on Cape Cod, Mass. 


kK. R. Angus, general manager of 
Seaslic, Inc., is spending a few days at 
his old home in Canada. 


R.C. Pollock, general manager of the 
National Live Stock & Meat Board, re- 
turned this week from a motor tour of 
the Northwest. 


A.J. Eagan, of the engineering staff 
of Henschien & McLaren, returned this 
week from a vacation in the wilds of 
Michigan. 

Packers’ purchases of livestock at 
Chicago for the first three days of this 
week, excluding the holiday, totaled 
21,944 cattle, 5,892 calves, 29,177 hogs 
and 52,144 sheep. 


K. F. Warner, assistant animal hus- 
bandman, U. S. Department of Agricul- 
ture, Washington, D. C., was in Chi- 
cago this week on his return from an 
official visit to the Northwest. 

R. M. Gunn, of Buckingham, Iowa, 
aleader in the Iowa Farm Bureau Fed- 
eration and in cooperative efforts for 
the advancement of the livestock and 
meat industry, was a visitor to Chi- 
cago this week. 


Reference to the Globe Soap Co. in a 
recent issue referring to its absorption, 
should have stated that it was taken 
wer by the Procter & Gamble Com- 
pany, Cincinnati, it having been bought 
outright by the latter company. 


Provision shipments from Chicago 
for the week ended Sept. 1, 1928, with 
comparisons, are reported as follows: 
Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs...21,570,000 20,628,000 19,188,000 
Fresh meats, Ibs. . .33,889,000 29,744,000 35,499,000 
WMS, «0.0.0.0 8,558,000 6,346,000 7,283,000 


F. Edson White, president of Ar- 
mour & Company, sailed last Friday 
from New York for a six weeks’ holi- 
day in France, Switzerland and Italy. 
Interviewed in New York, Mr. White 
said the banner months of the packer 
year are just ahead, and that there is 
every reason to be optimistic. 


Fred Dryfus, president of the Dryfus 
Packing Co., Lafayette, Ind., was a vis- 
tor to the city this week for the first 
time in a year. This veteran of the 
packing industry, who was one of the 
founders of the American Meat Pack- 
as’ Association, looks hale and hearty 
and was given a warm greeting by his 
many friends in the industry. 


Edwin C. Andrews, president of the 

Jacob Dold Packing Co., Buffalo, N. Y., 

en elected a member of the board 

of directors of the Manufacturers & 

ers Peoples Trust Co. of Buffalo, 

4 recognition of his standing as a 

in business circles in that city, 

and of the packing business of which 
he is the head. 

a 


Do you watch the “Wanted” page for 
lsiness opportunities? 


FLATTEN OUT THE HOG CYCLE. 

A meeting of far-reaching interest 
to packers, as well as to hog producers 
and all those interested in hog mar- 
keting, will be held at Peoria, Ill., Sep- 
tember 12 and 138. This is the Hog 
Cycle Conference to be held in con- 
nection with the National Swine Show. 


The Hog Cycle Conference was first- 
called into session on June 7 and 8 
at Iowa State College by President R. 
M. Hughes. Attendance on this meet- 
ing was limited to 40 or 50 people, 
most of whom had done research on 
the nature of the hog cycle. At the 
close of this meeting it was decided to 
call another, at which all branches of 
the hog industry would be present. This 
is the one called for Peoria the mid- 
dle of September. 


The conference will open on the eve- 
ning of September 12, with R. M. Gunn 
of Buckingham, Iowa, presiding. 

On September 13 talks will be given 
on the various phases of the hog cycle, 
important among which will be one on 
“How the Packer is Interested in Do- 
ing Away with the Hog Cycle,” by 
W. W. Woods, Executive Vice-Presi- 
dent of the Institute of American Meat 
Packers. Other talks will cover the 
following subjects: 

“What Makes the Hog Cycle,” by 
Mordecai Ezekiel and H. R. Tolley, of 
the U. S. Department of Agriculture; 
“Controlling the Hog Cycle as an Ex- 
tension Project,” by C. W. Warburton 
of the U. S. Department of Agriculture 
and H. C. Hensley of the Missouri Ex- 
periment Station; “Controlling the Hog 
Cycle as a Farm Paper Project,” by 
C. V. Gregory of Prairie Farmer and 
Sam Guard of Breeders’ Gazette; “In- 
terest of the Purebred Man in Con-— 
trolling the Hog Cycle,” by Robert J. 
Evans, Chicago; “The Farmer and the 
Hog Cycle,” J. M. Dowell, Champaign, 
Ill.; “The Old Line Commission Man 
and the Hog Cycle,” Kay Wood, Chi- 
cago; “How Cooperative Shipping As- 
sociations Can Help to Eliminate the 
Hog Cycle,” Knute Espe, Des Moines, 
Iowa; and “The Attitude of the Col- 
lege Animal Husbandry Professors 
Toward the Hog Cycle,” by H. P. Rusk 
of the University of Illinois. 

An important feature of the confer- 
ence will be the presentation on the 
evening of September 13 of the report 
of the Committee on Hog Outlook. 

——_ 
NEW ORLEANS TRADE PICNIC. 


New Orleans packers and meat deal- 
ers made a feature of their Labor Day 
holiday with an outing and picnic. Meat 
dealers and their families to the num- 
ber of more than 1,500 spent the day 
on the grounds of St. Stanislaus Col- 
lege at Bay St. Louis, Miss., enjoying 


athletic events, a bathing beauty con- 
test, dancing and a barbecue. 

The climax of the day’s events came 
when the bathing beauties, all of whom 
were girls in the employ of New Or- 
leans meat firms, filed by. The silver 
cup was carried off by Miss Thelma 
Ragas of Longino & Collins, Inc. Sec- 
ond prize went to Miss Eunice Gillory 
of Swift & Company, and third to Miss 
Anita Posey of Wilson & Co. 


The day was not only a huge suc- 
cess from the standpoint of enjoyment 
of the events planned by the efficient 
committee in charge, but it brought the 
wholesale meat dealers closer together, 
thus enabling more complete under- 
standing throughout their business re- 
lations. 


The outing was the second annual 
event of its kind, and so successful was 
it that its continuance in future is not 
a matter of question. 

The committee in charge of arrange- 
ments consisted of the following: Al- 
bert Schott, Schott & Co., Inc.; F. F. 
Farley, Wilson & Co.; L. G. McGee, 
Swift & Company; L. D. Waitzman, 
Morris & Co.; J. Gardner, Gardner & 
Co.; A. R. Wallin and R. H. Longino, 
Longino & Collins, Inc.; Tom C. 
Scruggs, Armour and Company; C. E. 
Claverie, August J. Claverie & Co.; H. 
J. Jacob, Gardner & Jacob Co., Inc.; 
William Nielsen, Cudahy Packing Co., 
and Severin L. Frey, of L. A. Frey & 
Sons. 

a 

CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock 
at leading Canadian centers for the 
week ended Aug. 30, 1928, with com- 
parisons: 

BUTCHER STEERS. 


1,000-1,200 lbs. 
Week Same 
ended Prev. week, 
Aug. 30. week 1927. 
TIED e.sr6.600 5.00 $12.00 $12.00 $ 8.85 
ME eds isc aw een eke 11.00 11.00 8.00 
OO eee 10.50 10.65 7.50 
ES eb coun 46.0 tate a a.0 11.00 11.00 7.00 
Ee 10.00 10.00 6.50 
pt Are - 9.50 9.50 “ne 
OS eee 10.50 10.50 7.00 
SE in pews conine ds 9.50 9.50 ind 
VEAL CALVES. 
 in6:c'n anes ab eeilan $17.50 $17.00 $14.50 
sais s crinke nea 15.00 4.00 12.00 
: 2a ee ee 13.00 13.00 11.00 
DONG cwxshawiscesee 10.50 11.00 9.00 
CO ere 11.00 1.00 9.50 
reer 10.00 9.00 7.50 
err 11.00 11.00 8.00 
a PO tee 11.00 11.00 evoe 
SELECT BACON HOGS. 
TI, 06.00 nc. ces cornet a $14.75 $14.50 $11.65 
| Ree 13.50 13.00 10.75 
WHEE, Cocigidwsadetweus 13.50 14.50 11.7 
CE Fk. 66058 cde wep pan 13.75 13.75 11.75 
SI as. 6 dodaneses 13.75 13.80 12.35 
eee ree 13.10 13.35 11.25 
Pe eee 13.15 13.40 11.65 
SEE hve awit pines 13.10 14.35 wows 
GOOD LAMBS. 
os esas cet Aide $15.00 $14.25 $13.00 
CO are 12.50 12.00 11.00 
eee re 13.00 13.00 10.00 
CO ali6e 6 inv anevon ae 12.00 12.00 12.00 
SI Nawiaa.seaeeewesr 11,59 11.50 10.00 
SO eee 10.00 13.00 
tg eee 12.25 12.50 











icago Provision Mark 
Chicago Provision Markets 
Reported by THE NATIONAL PROVISIONER DAILY 
CASH PRICES. FUTURE PRICES. 
SATURDAY, SEPTEMBER 1, 1928. 
Based on Actual Oarlot Trading, Thursday, One Hieh. iia Close 
Sept. 6, 1928. — = . F 
ar Hams Sept. ..12.05 12.30 12.05 12.30 
em acai 8. P. Oct. . 12.45 12.52% 12.35 12.50 
. ° Dec. ...12.70 12.75 12.65 12.72% 
| Reacatepeenbeenneenteetes 31 CLEAR BELLIES— 
BRE ccccigencn <ceten coon 22 21s Sept. ..15.90 15.95 15.90 15.92% 
BEER cckccsvexnpessncneche 22 21 Oct. ...16.00 16.05 16.00 16.05 
DER cLulinciveusksshs keee 21 21% Dee. ....... cele ees 
18: 20 face ttirtertstes: 20% 21% sHoRT RIBS 
s BBO cccccessccenes 2 owe 
Ran: Sept. ..14.12 14.15 14.00 14.15 
16-22 BA ccurisewchepan 20% oat % . “es 
S. P. Boiling Hams. er ‘ 
H. Run. Select MONDAY, SEPTEMBBR ‘3, 1928. 
SED cb cbecncdecnpsiasvces 21% 22 Holiday. No market. 
18-20 .....seeeeeeeee renee 21% 22 TUESDAY, SEPTEMBER 4, 1928. 
BOER waxacctaktehseriaLscue 21%4 22 com. High. ~ove mn. 
Skinned Hams. LARD— 
Green. S.P. Sept. . .12.30-32% 12.45 12.30 ae 12-45 
eas . .12.5214-57% 2.5214 12.6214-621%4 
BEE Reeherinsesieevecnsten ai 22% Nov. i26tiy 1275 «= «12.67% 12.7 
feel dees aeabennnneta ee 22 221, Dec. Bey 12.871 12.77%  12.82%4b 
IG AB ....0---0000rereeenes my 3 Jan. 111130244 181214 13.02% «18.10 
See. te 21 Mar. ...... . wees 13.20n 
22-24 ERE ETE & a CLEAR BELLIES— 
MEINE nt Fons) cues eeeE cess 7 g 5.9214 
BME cissuctensknsshoune ss 17% — —- 
MAME Seva Gy eevadeavcussost 16%4 ae 15.85 
Picnics. SHORT RIBS— 

Green. a” rn 14.15n 
os SERRE cena eeeseeb nis 16% —% oe. Saare eee 16-ife 
= MTT TTT TTT 5% 5 a < eons .67% 

Res cece eeeceeecccessees bts 1é% WEDNESDAY, "SEPTEMBER 5, 1928. 
BOO secectececsonsacess 13% app OP™ ‘Hie. §— Low. Close. 
Bellies.* Sept. ..12.47% 12.57% 12.47% 12.57% 
Green. 8. P. Oct. -+-12.67% 12.75 12.65 12. 72% 
Nov. ...12.87% 12.87% 12.85 12.85ax 
oe. paeseep ene vie Manage int So Dec. 12.90 12.97% 12.85 12.90-921% 
aah ab Ria intepersy aeeh 9 20 Jan. ...13.10-15 18: 17% 13.10 13.15ax 
SEE crac hnexsncaccacevers 19% 20% J2 — 
SM cg vohdbeesa¥ews ocean se 1914 19% ar. . tee 13.25n 
PEA cont ckckanisesbencne 18% 18% OLEAR BELLIES— 
EE ccctieetnpuscnbcnne 18 18% Sept. ..15.95 16.00 15.95 16.00 
*Square Cut and Seedless. Oct. . 16, 01% 16.10 16.07% 16.10 
nae cae 15.82%4ax 
D. S. Bellies. 
aan: RIBS— 
Clear. Rib. 
14:16 16% Sept. ..14.30 14.30 14.80 14.30 
IEIG .....-00000000eeee0es 16% 2 Oe eee i4i5ex 
aces eecshs en iéy Dee. ... .... 13.67%4n 
MDS Cat kc ob uecccechs<eeen 16% 16% THURSDAY, ‘SEPTEMBER. 6, 1928. 
MD, cctncLekbckucssbobios 16% 1 
BM? 1, hat cesctonsotaakcs 16 7 tom a ls. Giese. 
Saree aeemeaieny | 15% Sept. ..12.60 12.67% 12.60 12.65 
Oct. ...12.72% 12.8214 12.72% 12.7714-77% 
D. S. Fat Backs Nov. ...12.85 12.9214 12.85 12.90ax 
DOO opeicecchectecceroreentheewwskcsesdieee 12 -—s«éee.:«.. .12.92%4-95 13.05 12.92% 13.02% 
SRE ccceisknpersrScauxcuacsaNehiesscensascee 124% Jan. ...13.17% 18.25 13.17%  18.25ax 
OS REECE AG SIRI 12 Mar. ...... . sees 13.35n 
BRO GAGE Es uo ee ceiubcnenteseyes cesses besest 13% May ....... oe eee 13.50ax 
16-18 REISE Ss PSRs OR ¥ CLEAR BELLIES— 
Dc ca aSonnek cube ckskecebiebecesssnceunce Sept. ..15.97% 16.10 15.97%  16.10ax 
PR accccy cu sybiacennesheceds bacecoucnnaeee 14% Oct.” .” "16.15 16.20 16.15 1690 
D. S. Rough Ribs DSS. coe cose eoee eee 15.8244n 
MBL Gace etek icensastsupanss 14% SHORT RIBS— 

SOC eeeeeceencecunccesessccecceuceese . if es ace’ mee, 14.30n 
tt Vit ckeretehkeshsenecteknkshoneneeees nes inl 14.15n 
TE-BD 2... wc ccccccccccccccccccccccscvccccces 14% Dec 13.75 13.75 13.75 13.75ax 

Other D. S. Meats. FRIDAY, SEPTEMBER 7, 1928. 
mxtra Short Goes eskeaenes 9-4 15% wis Open. High. Low. Close. 
xtra Short Ribs........... sARD— 
Regular Plates ............ 6-8 is Sept. ..12.70 12.80 12.70 12.80ax 
2.) > 46 1 Oct. ...12.80-82% 12.92% 12.80 12.87% 
DEE, = shanksnas skeen s 10%@10% Nov. ..12.95 13. 12.92% 13.02% 
Dec. ...13.05-7% 13.15 13.00 13.0714-10 
Lard. Jan. ...13.22% 18. 82% 13.22% 18.25b 
ee 12.65 PETS: 0a, cote 4 ay BK 13.35n 
Prime Steam, loose................+++0-- 12.60 CLEAR BELLIES— 
. Sere aes chien 16.271%4b 
Oct. ...16.20 16.35 16.20 16.35 
Dec. ...15.85 15.85 15.85 15.85ax 
SHORT RIBS— 
eR, 2s ese sabe on” Re 14.30n 
are eer eu hes 14.15n 
PURE VINEGARS Sal eran ney ae 13.75n 
on 


HAN & CO 


MPANY 





LATVIA ADMITS U. S. LARD. 


The Latvian government has definite- 
ly recognized the meat inspection cer- 
TREE tificates of the U. S. Department of 
Agriculture covering shipments of lard 
and fat backs as certificates of origin 
entitling the shipments they cover to 
the conventional rates of the Latvian 
customs tariff. 


September 8, 1999 


CHICAGO HOG PURCHASEs, 
Purchases of hogs by Chicago 
ers for the week ended Thursday, Sept 
6, 1928, with comparisons: 

























ended Prey, 4 
Sept.6. week, 1977 
Armour & Company..... 2,934 3,760 315 
Anglo-American Prov. Co. 907 392 1383 
oe ee 2,183 2,585 gay 
G. H. Hammond Co...... 1,342 1,479 1 agg 
Morris & CO......+.0+++> 1,024 1,412 oy 
Wilgon & O0....ccccseces 3,838 4,097 4m 
Boyd-Lunham Co......... 1,594 1,408 Lig 
Western Pkg. & Prov. Co. 5,936 7,059 gay 
Roberts & Oake.......... 3,797 3,522 3.43) 
Miller & Hart............ 3,482 3,392 ggg 
Independent Pkg. Co..... 972 1,414 139 
Brennan Pkg. Co........ 5,250 6,570 4g 
Agar Pkg. Co............ 1,830 2,682 2a 
— 
Total ................. 35,089 39 — 59.722 _ 42mm 
CHICAGO RETAIL MEATS MEATS 
Beef. 
Week 
ended Sept. 5. Cor. wk., 1927, 
No. No. No. No. No, No 
1. 2 8& Looe 
Rib roast, hvy. end.35 80 16 25 2 yp 
Rib roast, lt. end 45 35 20 40 28 
Chuck Roast 33 21 26 2 
Steaks, round ..... 55 50 25 45 80 
Steaks, sirl. 1st cut. 4 45 22 45 32 
7 45 29 87% 
2h 18 28 2 in 
Beef stew, chuck. .27 2 17 DW Bw wy 
Corned briskets, 
boneless ........ 28 24 18 % 2 w 
Corned plates ...... 15 10 16 2 
Corned rumps, bnis..25 22 18 2 2 
Lamb. 
d. Com Good, Cam 
Hindquarters ...... 40 80 35 ¥ 
SS ee 42 30 40 30 
Stews ... 25 15 20 % 
Chops, shoulder 25 20 25 w 
Chops, rib and loin. .60 25 55 % 
Mutton. 
LOBB cccccccccces s 2 
Stew .. 10 
Shoulders -16 16 
Chops, rib and Join.35 85 
Pork. 
Loins, 8@10 ayv......... 38 @40 3 Qt 
Loins, 10@12 av......... $4 @87 se 
Loins, 12@14 av........ 82 @34 % 
Loins, 14 and over...... 26 @28 223 
[. akclvunsseueesense on 34 
— schaveee esa seo 27 18 
rrr errr ree @32 
BpMrevibs ..cccccccees new 17 15 
TROGES cc ccccccccccccccce 14 
Leaf lard, raw......... . 12% 
Veal. 
Hindquarters ........... 35 @40 86 
Forequarters ........ «22-24 @B 18 
Oe ere 35 4 36 
BRORSS .ncccccccceccs oo ck 4 
Shoulders ...... Sovccces -18 @22 2 
Outhete 2... ccvccscccese @50 $s 
Rib and loin chops bevene ° @50 
Butchers’ = 
MOE ccccccccccccccceces 6 
BROD Fat 2... ccccccccoses He § 
Bone, per 100 Ibs........ @50 
out SRD wdsneenseswaan a é 
DR AbGnésaeaeesbenssaww 
Perr ee or 








CURING MATERIALS. 
Bbis. Sacks. 


Nitrite of Soda, 1. c. 1. Chicago..... 9 
Double refined saltpetre, gran. lc... 6 
BtAls ..ccccccccccccccces eoccee 
Double refined nitrate “of soda, f.0.b. 
N. Y. S. S., carloads...... oegesen 
Less than A re ny ee HH 
= tals 00@200' Ths., “- cosneace 
egs, 1 e» 1c * more. 

Boric acid, carloads, eowd.. bbis.... 8% 
Crystals to powdered, in bbls., * 
5-ton lots or MOre.......+--+0. 

In bbls. in less than 5- ton lots.... : 8% 
Borax, carloads, powdered, in bbis.. 5 
In ton lots, gran. or pow., bbis.. 5 


SR ws 


RW R FS 


Chi- 


lt— 

Granulated, car weer! per ton, f.0.b. 
cago, bulk ° 

—" car iots, per ‘ton, t. ob. 


— carlots, per “ton, ‘fob. "Chicago. ..- 
Sugar 

Raw sugar, 96 anate, f.0.b. New oe 
Weans ...csseceeee 

Second sugar, 90° basis..... 

Syrup, testing 63 and 65 ‘combined. su- 
crose and invert, New York.....+++ 

Standard gran. f.0.b. refiners (2%).. 

Packers’ curing sugar, 100 1 bapesie 
f.o.b. Reserve, La., less B.. sone 

Packers’ curing sugar, 250 Ib. 
f.o.b. Reserve, La., less 2%..+++- 


a 
EF 
rn 


ue 


gs 
@5.u 

















Septem 
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WHO 


nati’ 
nativ' 
Medium st 
Heifers, 8 
Sind quar 
Fore quart 


steer Loin: 
Steer Loin: 
Steer Short 
Steer _ 
Lo 

pod Loin 
Cow Loins 
Cow Short 
Cow Loin ] 
Steer Ribs, 
eer Ribs, 


Shoulder Cl 
Hanging T 


Brains (per 
Hearts ... 
Tongues, 4 
Sweetbreads 
Ox-Tail, pe 
Fresh Trips 
Fresh Trip 
livers .... 
Kidneys, pi 


Choice Carc 


lamb Kidn 


Heavy She 
light Shee 


aFaese 
Pl 


FINE 
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ICES 
ack CHICAGO MARKET PR 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton.. @28 
Cor, Carcass Beef. Country style sausage, fresh in link.... 22 
L —) Week ended Cor. week, Country style sausage, fresh in bulk 20 
1m. Sept. 5, 1928. i927,’ Country style sausage, smoked......+. 26 
ae 2 ankfurts in sheep casings coseee 
te Prime native a pci Both Hts4 3 en Frankfurts in hog Teasings ee @23% 
4,213 Good ss aces 2314 @24% 16 @17 Bologna in beef bungs, choice.. 21 
a ad ow. cccee 1120" @25 13 @18 Bologna in cloth, ffined, choice... 19 
«| OR pera 15%@18 11 @16 _ Bologna in beef middles, choice........ 20% 
A Hind Gey quarters, choice....29 @31 @27 Laver sausage in hog bungs wane a ae a 
ice.... 1 mo! ver saus. g Seasre 
8,368 fore quarters, choice 20% @21% @ Liver sausage in beef rounds.......... @19 
He Beef Cuts. Head Cheese cannes seceseesuscsssseees eu 
ae eae 45 ew England luncheon’ specialty... ... 
Lin Loins, — - Bet S33 rn Minced luncheon specialty...........++ @24 
4,809 Steer aan, TO “Wo; 4. @55 @60 TOUR UMMMEED Siscoscccdecoccceccces | 
2.042 sueer Short an Me..8. @51 @51 Blood sausage ..... SesdkcheOeradenee e's @l7j 
So sueer Shor Ends (hips). 34 31 PONTE MIEN 6. oe oa dio.0: 6 a )u:ccase de a.a'0-an'e @21 
42.887 steer Loin Ends, No. 2.. Cx 30 EE Oe rrr Tre rte ee Cre @15 
Qow LOIN ..cceseeeerees so 18 DRY SAUSAGE. 
TS Loins. . .. 26 18 Cervelat, choice, in hog bungs........ 51 
Cow ot (hips) oe en Thuringer Cervelat .....sscecescscceces ae 
Steer Ribs, No. 1......-- WARE isso hecesceccesacvacscasvousces 
steer Ribs, No. 2......+- os TEE REID icscassanceseeccencscoeneses aE 
Kier. Hi ow Ribs, No. 2....+++- $3 iz «Bs ©. Salami, cholce...........e.eeeee 49 
». No. Ribs, 7 5 tae @21 Milano Salami, choice, in hog bungs.... 49 
, Steer Rounds, og ei @20% B,C. Salami, new condition.......... 26 
2 2 Steer Beets, aati @14% ice, ‘in hog middles........ 40 
3% Steer Chuc Ss ened @13% Genoa style Peccccccccccceccecces 55 
0 4 —- O. Seveeee 17 POR cccccacccaseveccccccccesiees 88 
0 2% SMES .......02¢- on Mortadella, new condition...........0+. 26 
2 2 os ............ G12 —«CAPUCOML. «sss sesewneen cree eeecrees 49 
7 2% Steer = 10 Ttauian 7: DAMS. ceccccccccccccccers 38 
5 al ong peenes nse 1¢ Virginia hams .......... oma 58 
8 1 Steer Navel Ends .. 8 SAUSAGE IN OIL. 
2 18 Cow Navel Ends .. 7™4 Bol style g unds— 
2 19 Fore Shanks . @ 7% Small Fg A ala ose sce 
1s Hind Shanks.........++0 8 Large tins, 1 to crate........scceecsescees 8.00 
strip Loins, No. 1, 60 Frankfurt style sausage in sheep casings 
Strip Loins, No. 2..... 40 Small tins, 
Com join Butts, No. @34 Larg 
% Girloin Butts, No. 2. 27 
30 Beef Tenderloins, No. 1 70 Small tins, 2 
b Beef Tenderloins, No. 2 @65 Large tins, crate....... ‘ 
w Rump Butts ... 27 @18 Smoked link sausage in pork casings— 
% Flank Steaks 27 @20 malt tims, 3 tO CERtO...ccccccccccccce 
Shoulder Clods .. @20 @15 Large tins, 1 to crate.... iveees 
fianging Tenderloins @18 @10 SAUSAGE MATERIALS. 
*s Beef Products. Regular pork trimmings: .. .. Posen ees sal Q16% 
Ne al lean rT! MMINGSB.....ccecee 
$ Brains (per Ib.) ...-..-. 10 aT at Extra lean pork trimmings............ @23'%4 
Hearts hae ose @35 @29 Neck bone trimmings............. eT 19 
mee ones ssses @40 Ggn Bork cheek meat.......-s.sssseeeeeees @16% 
2 po el 10 5 g Pork hearts ......sseeeeeseeesesenees 14 
0 Or-Tall, per Ib. ........ @ @ Native boneless buil meat (heavy)..... 17% 
5 » Plain ...... @é @&_ Boneless chucks ......+ssseseeeeees 16%4 
+ Fresh Tripe, H. C....... @ 8% @ 7% meat ..... @15% 
34 TID nncccccccccccccecs 19 @22 124%@13 Beef trimmings .. @15\%4 
3 Kidneys, per Ib.......... @15 @10% Beef hearts ............ @12 
Veal. Beef cheeks (trimmed).......... @l4 
15 Dressed canners, 300 lbs. and up. Se 
Choice Carcass .......... 27 @28 22 @23 Dressed canners, 350 Ibs. aud w- 12% 
Good Carcass .......... 23 @26 20 @21 Dr. bologna bulls, 7 $3" 
Good Saddles .......... 27 @35 28 @33 Beet THTS occccccoccecs . 5% 6 
Seen 18 @21 15 @18 Cured pork tongue’ (can. trim.) eeececes 154 @16 
36 Medium Backs .......... 12 @l4 10 @12 SAUSAGE CASINGS. 
8 Veal Products. maabeen _@. 0. B. CHICA 
ee 8: 
¥ pened SOM worsescccees a 4 os Domestic “round, 180 pack........+. 4514 
Calf Livers .......... “*"50 @55 47 Domestic round, 140 pack......... 50 
$s Beer) ace Wide export rounds .......sseeee. 67 
Lamb. Medium export rounds ............ 60 
Choice Lambs .......... @32 25 Narrow export rounds ......ssse0. 67 
6 Medium Lambs ........ @28 @23 No. 1 weasands ........seeeeeeees 16 
$ Choice Saddles ........ @34 @30 No. 2 weasands .........- 1% 
Medium Saddles ........ @32 @28 No. : domestic bungs.... g 
\( Choice Fores ........... 9 No. 2 bungs.....sseeees 21 
einen @24 @20 
Medium Fores .......... @22 @18 Regular middles ....... er 80 
lamb Fries,, per Ib.. @33 @32 Selected wide middl 2.50 
———— lamb Tongues, per Ib. 3. @15 @13 a _— @2.25 
: amb Kidneys, per Ib... @30 @% ie : 2.00 
Bbis. Sacks utton. 8/10 gi 3s 
Heavy Sheep .......... 9 @ 9 6/ 8 2.15 
+ light Sheep ............ @14 ings: 
Hy Heavy Saddles @12 @8.25 
light Saddles @17 @2.60 
% wo Heavy Fores @7 1.75 
4 Light Fores @12 -80 
‘1 5 Mutton Legs @20 .86 
Matton Loins 20 25 
2%, “4 Matton Stew 8 . : 18 
Sheep Tongues, per lb @13 Small prime bungs ..........eeeee -08 
1% Hy Sheep Heads, each ...... @10 a ** Cee ececccccccvocsececce 18 
“ Fresh Pork, Ete. Quotations for large lots. Smaller quantities at 
5 4a a 8@10 lbs. av. @87 23 @24 asual advance. 
Skinned ‘Sho @17 @15 VINEGAR PICKLED PRODUCTS. 
Shoulders ...... @21 @13 200-1b. bi 1 
b. Chi- Tenderloins ..... @54 @45 Regular tripe, e POTTTTTI TTT | 
soos HE Spare Ribs “2212S oT 15 10 Honeycomb 200-1b. Bence ssaneoenses 16.00 
veaeee Ot ie a 18% 13 as 
Se) lee ee asdbvets 14 14 
BO. 00s mee Butta oes 28% 16 
i aaa aS ou cut, | 200-1b. 
eo es a eee ees 6 @ 4 ““BARRELED PORK AND. BEEF. 
me es Bees hicwicsass 14 @°9o ess pork, regular........secceeseeecess 81.00 
su- i ne Oia osenie'e% . 17 @15 Famty back pork, 20 to 84 pi Peace 82.00 
bi Qs TF seeeee 44@ 5 5 Family back pork, 85 to 45 pleces...... 88.00 
his DRT Ber Io ooo 8 Clear back pork, 40 to 50 pleces........ 28.00 
gs, aeons | ie 2 4 Clear plate pork, 25 to 35 pieces........ 28.00 
os @s a Gi wiecssée ic 4 18 Brisket DOPE .+.s++sesseeseeeseeseeerees 25.00 Lig 
~, ee we... 7 2 =«=— ss Beeteeeeererieescoergm: 
MMsssrasescccc 8 10 Extra plate beef, 200 Ib. bbis.......... 28.00 














COOPERAGE. 
Ash pork barrels, black iron oer $1.55 1.57% 
Oak pork barrels, black iron hoops. 1.80 85 
Ash pork barrels, galv. iron hoops. 1.75 1.77% 
White oak ham tierces......... 3.12% 
Red oak lard tierces...........00.. 222% 25 
White oak lard tierees............. 2.424%4@2.45 
OLEOMARGARINE. 
Highest grade natural color animal fat 
margarine in 1 lb. cartons, rolls or 
prints, f.o.b. Chicago ........-. @28 
White animal fat margarine in i ib. 
cartons, rolls or prints, f.o.b. —— @20% 
Nut, 1 Ib. cartons, f.0.b. Chicago.... @lij 
(30 and 60 lb. solid paueed tubs, 
lc per Ib. less.) 
Pastry, 60-lb. tubs, f.0.b. Chicago..... @15 
DRY SALT MEATS. 
Extra short clears. @15 
Extra short ribs............. @15 
Short clear middles, 16% 
Clear bellies, 18@20 lbs 16% 
Clear bellies, 14@16 @16% 
Rib bellies, 20@25 1 @15% 
Rib bellies, 25@30 Ibs @15% 
Fat backs 10@12 lbs. . @12 
Fat backs, 14@16 lbs......... hvsetess @13% 
— Pdatem .ncccccccccccccccvccce tos 


WHOLESALE SMOKED MEATS. 
Fancy reg. hams, “— Mbbedecccees @28% 
Fancy skd. hams, 14@16 }bs.........++ @30% 


Standard reg. hams, GGie WD... cccccce @26% 
Picnics, 4@8 Ibs. ........ esaecoedocee @18% 
Pancy bacon, 6G@8 Ibs.......eseeeeeees @31% 
Standard bacon, 6@8 Ibs......... @25% 
Cooked hams, choice, skin on, fatted.. @43 
Cooked hams, choice, skinned, fatted.. @44 
Cooked hams, choice, skinless, fatted.. @46 
Cooked picnics, skin on, fatted........ @29 
Cooked picnics, skinned, fatted........ @29 
Cooked loin roll, smoked............. @46 
ANIMAL OILS. 
Prime e@ible: larG Ghi.ccccsccccccccses @15% 
Mixtra winter strained 2... cccccecceccs @12% 
Mxtra lard Ofl....cccccccccccccees oseee 12 
Extra No. 1 lard.......... eetéeces 11% 
OE as Gaia S wala ddd ela Gacnwiedes 11% 
ek 2 Oe PER er er rer @10% 
Acidless tallow Ofl..........ceeeeeeeees @10% 
Pure neatsfoot oil....... contcedccccscs 14% 
Extra neatsfoot oil............. aeceves 12 
ee ER ae @11\% 
20 deg. CT neatsfoot oil.............. @18% 


LARD (Unrefined). 


Prime, steam, loose............ 
a= ge — cash tierces. 
Lea: TAW .ccccee 


Neutral lard . 
LARD (Refined). 






Pure lard, kettle rendered, per lb....13%@13 
Pure lard, oe Cbnesdanceeeeroese igs” 
Compound be teeaene $teeengcededunneena 13 @13% 
OLEO OIL AND STEARINE. 
Oleo oil, extra, in — bee degnewews 13 @13% 
QUO DROGED cccccccescccccctocersccescs @12 
Prime No. 1 oleo oil Dee ebennndemaaed 12%@12% 
Pees Te: BD GOW Gis c ccccccesdevcces 12 @12 
Pe ee eae ll @1ly% 
Prime oleo stearine, edible............ n4%@l2 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre. 94%@ 9%4 
Prime packers tallow 


cewetaiduwoumene @ 8% 
ee RS err @ 8% 
Oe ee ek eee 7%@ 7% 
ORGS WHIEG: -GUONIE: oc vticcccccccscces 8%@ 9 

GI 0 vn 6 Cin tewedndewedoce a @ 8% 
B-White grease, max. 5% acid..... 8 @ 8% 
Yellow grease, 10@15 f.f.a........... 7%@ 1% 
Brown grease, 40% f.f.8..........00005 7%@ 7% 


VEGETABLE OILS. 

Crade cottonseed oil in aa. f.o.b. 
Valley points, ee Wegdececne 
White, deodorized, 
Yellow, pe on bbi 
Soap stock, 50% f.f.a., f.o.b 
Corn oil, in tanks, f.o.b. mills. SARS oe 8% 
Soya bean, seller’s tank, f.0.b. coast. 9%@ 9% 


Cocoanut oil seller’s tanks, f.0.b. coast... T%@ 7% 
Refined in bbis., c.a.f., Chicago, nom..10 @10% 
FERTILIZERS. 


ood, and secceeee-$ 4.25@ 4.50 
Foes unground ground $ » Fe 


eee eeeeceeees 


ertilizer, tankage, 10%.... 4.00@ 4.35 

Ground fertilizer, tankage, 6 to 9%.. 4.25 
Ground raw bone, per ton .......... 82. .00 
meround bone tankage. per ton... 28.00@25.0. 


Xo: 3 Rm, Sven per 





No. 2 horns, 40 lb. average, per ton 135.00 
We B MUMS. cccnsccccccosocessces OO 80.00 
Hoofs, black and se 45.00 
Hoofs, bs ny pastndangecedcuccsees: Uae 80.00 
Round shin bones, aes saaee 80. 100.00 
Jousd ae tenes, lights and med 55. 70.00 
Heavy Si Sg SatadgetaukGeheancuon 55. 70. 
Light flats ....ccscccccccsccccssece 47. 65.00 
Pu a. Gee 
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Where Is Meat Retailed? 


What Stores Sell Meat and What 
Else Does Meat Dealer Sell? 
By Everett B. Wilson, Department of Re- 
tail Merchandising, Institute of 
American Meat Packers. 

What percentage of meat sold at re- 
tail is sold in retail meat stores, and 
what percentage is sold in other types 
of stores? 

What percentage does meat represent 
of the total sales of retail meat stores 
and what percentage of the total vol- 
ume consists of products other than 
meat? 

These questions have been answered 
for the first time, so far as metropol- 
itan distribution is concerned, by fig- 
ures gathered during the recent census 
of distribution which was conducted in 
eleven representative cities by the U. S. 
Bureau of the Census and the Chamber 
of Commerce of the United States. 


Supplementary figures issued for 
eight of the eleven cities—Chicago, San 
Francisco, Seattle, Atlanta, Providence, 
Kansas City, Syracuse and Denver— 
show that 78.3 per cent of the meat 
sold at retail in those cities is sold in 
retail meat stores. 

Other Retail Outlets. 

In these cities, which were chosen as 
being representative of the metropoli- 
tan areas of this country, 19.3 per cent 
of the meat sold at retail is sold by 
grocery and delicatessen stores. 

The remaining 2.4 per cent is sold 
by dairy and poultry establishments, 
bakeries, fruit and vegetable stores, 
candy and confectionery stores, cigar 
stores, ice cream parlors, general stores, 
restaurants, et cetera. 

Presumably every retail outlet in 
each city was included in the census, 
and each store was classified according 
to its principal line of business. Thus, 
combination grocery and meat stores 
were classified as grocery stores if 
groceries represented the largest per- 
centage of their volume, and as meat 
stores if meat constituted the largest 
share of the sales. 

Meat sold in cooked form to patrons 
of restaurants is not shown separately 
in the census figures. . 

In two of the cities—Chicago and 
Atlanta—a small amount of meat was 
sold at retail by restaurants. 

In all cases, the figures relating to 
meat also include poultry. 

Grocery and Delicatessen Sales. 

In Kansas City, almost twice as much 
meat is sold in grocery and delicates- 
sen stores as in retail meat stores while 
in San Francisco ten times as much 


meat is sold in retail meat stores as in 
grocery and delicatessen stores. 

In Atlanta grocery stores sell slight- 
ly more meat than the retail meat es- 
tablishments, and small sales of meat 
were reported in ice cream parlors, 
general stores, et cetera. 

In the same eight cities analysis of 
the census figures shows that 86.8 per 
cent of the volume of retail meat stores 
consists of meat and poultry. Grocery 
and delicatessen products represent 5.7 
per cent of the total sales, and fish and 
other fresh sea foods represent 3.0 per 
cent. The remaining 4.5 per cent con- 
sists of other miscellaneous products. 

Excluding the figures for Chicago in 
these calculations—that is, considering 
only the figures for the other seven 
cities—makes quite a difference in the 
percentages. Without the Chicago fig- 
ures, meat constitutes only 78 per cent 
of the sales of retail meat stores, gro- 
cery and delicatessen products repre- 
sent 8.3 per cent of the total sales, and 
fish and other sea food represent 6.4 
per cent. 

Chicago Situation is Different. 

It is apparent from these figures that 
there either is a larger percentage of 
straight meat stores in Chicago, or 
that the dealers who do carry groceries 
carry a smaller line. 

In Providence 33 per cent of the 
sales of retail meat stores consisted of 
grocery and delicatessen products, but 
in Chicago and Seattle less than 4 per 
cent of the volume consisted of gro- 
ceries. 

As reported in a previous analysis, 
14.2 per cent of the meat sold at re- 
tail is sold in chain meat stores. 

Figures for all eleven cities combined 
show that only 12 per cent of the retail 
meat stores do a business of more than 








Tell This to Your Trade 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 














BACON AND PRUNES. 


Bacon and prunes are breakfast 
foods so why not combine them? The 
following recipe does this in a novel 
manner. Your customers who are fond 
of bacon and prunes will be glad to 
have it. Place it in a conspicuous place 
in your store where it can be seen. 

Soak large prunes in water several 
hours, cook until almost done, stone 
and wrap each prune in a strip of ba- 
con. Fasten with a toothpick and broil 
carefully or fry in deep fat until the 
bacon is done. Serve hot. 


$50,000 a year. These stores do 4 
per cent of the total business, The 
number doing a business of between 
$25,000 and $50,000 a year is 6} per 
cent of the total, and these stores han. 
dle an even 50 per cent of the total 
sales. 


Most Sales in Smaller Stores, 


Nearly two-thirds of the retail meg 
stores do a business of less than $25,0%) 
a year. This two-thirds does only 9% 
per cent of the total business, Ty 
number of retail meat stores doing g 
business of less than $10,000 a year is 
27 per cent of the total, accounting for 
only 5 per cent of the sales for aj 
meat stores. 

Inventories in food stores are unugp. 
ally low compared with those in other 
retail lines. The average inventory 
for all retail establishments, including 
some department stores, was found to 
be $6,159, but in retail meat stores was 
only $673. The average for grocery 
and delicatessen stores was more than 
twice as great, $1,714; for bakeries, 
$983; for fruit and vegetable stores, 
$313. 

Except in two or three classes of 
stores, the average wage per employee 
did not differ greatly. The average in 
retail meat stores was $1,568, as com- 
pared with $1,379 in grocery and deli- 
catessen stores. In variety stores, 
which had the lowest average wage, 
the figure per employee was $797. Op- 
tical stores paid an average wage of 
$2,074. In all cases, however, the sal- 
ary of the proprietors is included in 
computing the average. 


Wages Compared to Sales, 


In retail meat stores wages on the 
average amount to 7.3 per cent of total 
sales, which is a little less than in 
grocery and delicatessen stores, where 
wages amounted to 8.13 per cent of 
sales. 

The census figures also show the per- 
centage of employees actually engaged 
in selling. In retail meat stores % 
per cent of the employees participate 
in the selling, as compared with ® 
per cent in the grocery and delicates- 
sen line. The average for all retail 
lines is only 51 per cent of the total 
number of employees. 


Some surprising variations are show. 
in the reported number of inhabitants 
per store in different cities. 

For example, in Kansas City, Mo, 
there is one retail meat store to evely 
2,375 inhabitants, whereas there a 
only 1,079 persons per store in 
and only 1,104 in Baltimore. 3 

The sales per store are greater 2 
Kansas City than in Chicago, $36, 
as compared with $30,659. 
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pow TO SELL MORE LAMB. 


(Continued from page 28.) 

One of the big features of the 
Wichita program, which came next, was 
, demonstration given at a large picnic 
of retail meat dealers. More than 400 
witnessed the cutting up of the lamb. 
jn Wichita, as in Topeka, the radio was 
sed. In all radio talks housewives are 
urged to look for the new lamb cuts in 
the markets, and are given helpful in- 
formation on the selecting and prepar- 
ing of lamb. The lamb menu book is 
fered to those who will write for it. 

Cashing in on Lamb. 

Quantities of lamb literature are be- 
ing distributed to good advantage at 
ill points. Retailers everywhere seem 
to be anxious to get this material. It 
includes a booklet entitled, “Cashing in 
on Lamb,” and a lamb menu book. 

“Cashing in on Lamb” is for the use 
of the retailer himself. It offers in- 
struction on making all of the cuts of 
lamb as advocated in this campaign. 
The lamb menu book contains menus 
featuring lamb and recipes for the lamb 
dishes. This publication is of special 
value for distribution by the retailer 
to the consumer. 

Retailers and packers in the following 
cities will find much information of 
value to them in the demonstrations to 
be conducted on the dates specified dur- 
ing the coming three months: 

St. Paul, Sept. 13-18. 

Minneapolis, Sept. 19-21. 

Des Moines, Sept. 22-27. 

San Diego, Oct. 1-6. 

Los Angeles, Oct. 8-13. 

Sacramento and Oakland, Oct. 15-20. 

Seattle, Oct. 22-27. 

Tacoma, Oct. 29-31. 

Portland, Nov. 1-10. 

San Francisco, Nov. 12-17. 


1% 


——_—__ 


NEWS OF THE RETAILERS. 


William Stehr, veteran meat market 
man of Madison, Wis., has sold his 
market to Goeden & Co. Herman 
Stehr, who was associated with his 
father for the past 15 years, will be 
manager of the new concern. 

The meat retailers’ association and 
the meat cutters’ union of Fond du Lac, 
Wis, held their annual outing recently 
with 250 in attendance. 

A get-together outing of the pro- 
prietors and employees of the B. & H. 
Markets at Milwaukee, Hartford and 
West Bend, Wis., was held recently and 
Was so successful that it will be made 
a2 annual affair. 

_Worthington’s Store in Fulton, Cal., 
sadding a meat market. 

Gus Hooper has purchased the meat 
market of Dilber Brown, Girard, Kans. 
Re J. Anderson has sold out his meat 

usiness in Cottage Grove, Ore. to 
ank Culver, 

Wiederheld Bros., Inc., have suc- 

ed Paul & Wm. E. Wiederheld as 
owners of the Ekonomy Market, Port- 
land, Ore. 


Frye & Co. have purchased the meat 


THE NATIONAL PROVISIONER 


business of Carl H. Anderson, Sum- 
ner, Wash. 

Ed. Schaake has engaged in the meat 
business in Selah, Wash. 

Bennie Brothers have purchased the 
Corvallis, Ore., Public Market from 
Monte Keene. 

The City Cash Market, 226 Plum 
Street, Red Wing, Minn., has been pur- 
chased by Ralph Bartlett. 

Frank Henning has opened a meat 
market in Lakota, N. Dak. 

Bert Butler purchased the interest 
of R. A. Clark in the Butler Meat Mar- 
ket, Beaver Dam, Wis. 

Clarence Marquarat opened a meat 
market at Rosholt, Wis. 

W. J. Doust has been succeeded in 
the meat and grocery business at Los 
Altos, Cal., by Arthur Lillie. 

The Mutual Stores, Inc., has opened 
a meat and grocery business at Wood- 
land, Cal. 

P. D. Moore has purchased the busi- 
ness of the Magness Cash Market, 
Olathe, Kans. Mr. Magness continues 
in charge of the meat department. 

W. E. Tedlock has purchased the 
business of the Chiles Grocery & Mar- 
ket, Chelsea, Okla. 

Mrs. A. J. Hopkins has purchased 
the Harris meat business in Klamath 
Falls, Ore. 

Russell Miller has been succeeded in 
the meat business at Dryden, Wash., 
by Glen Caldwell. 

The McMahoney Meat Market Mo- 
line, Ill., was damaged by fire. 

Geo. H. Reiger, wholesale and retail 
meat dealer of St. Paul, Minn., died, 
aged 30. 

Wm. Egner purchased the Taylor 
Meat Market at Iola, Wis., from E. M. 
Taylor. 

Paul Boldewein is opening a meat 
market at 1326 Martin Avenue, She- 
boygan, Wis. 








To Get Better 
Collection Results 


Have you tried the telephone, 
Mr. Retailer, to collect your over- 
due accounts? 

If you have not this method is 
worth a trial. 

It stands to reason that if you 
could call on all of your delin- 
quent customers personally and 
talk out the matter with them 
many of your collection problems 
would be solved. The personal 
contact would bring results that 
even the best of collection letters 
fail to get. 

While the telephone does not 
bring you face to face with your 
customer it puts you in actual 
contact with him, which is the 
next best thing. By using the 
telephone you can reason with the 
customer and adopt tactics to fit 
each individual case. 

One retailer is using the tele- 
Phone to collect accounts with 
good results. He finds that it not 
only brings better results but that 
by talking with the customer he 
can form a better opinion of the 
case and retain many accounts 
on his books that might other- 
wise be lost. 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bidg., Chicago. 


























To Get Rid of Fish Odor 


An Eastern retail meat dealer who 
also handles fish is having trouble with 
fish odor in his market. He says: 

Editor The National Provisioner: 

Several months ago I opened a new meat mar- 
ket. I also sell fresh fish in this store. I have 
modern equipment for storing, selling and cleaning 
fish. 

I am troubled with a strong fish odor in the 
store, which is long and narrow. I would like to 
know how to correct or eliminate the odor as I 
feel that customers do not like it. 

There are several things that might 
create an unpleasant fish odor in a 
market. It is impossible to make spe- 
cific suggestions without knowing more 
about this inquirer’s refrigeration and 
equipment for handling the fish. 

He says his store is long and narrow. 
It is possible there is a lack of ventila- 
tion. 

An important feature in having a 
clean, sweet-smelling market is to have 
plenty of fresh air. In a very short 
time air becomes stagnant and dead, 
especially if contaminated from strong 
odors arising from fish or meats held 
too long. Exhaust fans or ventilators 
similar to those used in theaters help 
to overcome this trouble. 

Cleanliness and sanitation are espe- 
cially necessary in handling fish. It is 
possible that after cleaning and put- 
ting the fish in refrigeration the offal, 
head, tails, etc., are neglected. 

It is just as important that all this 
refuse be kept on ice until removed as 
it is to store the cleaned fish properly. 
Also the place must be kept thoroughly 
scrubbed up after cleaning fish, if all 
objectionable odors are to be elimi- 
nated. : 

About the best advice that can be 
offered is to make a diligent, scrutiniz- 
ing and thorough search for the source 
of the trouble. Remove this, and the 
odors will take care of themselves, pro- 
vided there is proper store ventilation. 

a id 


“SHIRTLESS” SAUSAGE. 

The Hansen Packing Co., Butte, 
Mont., is planning to make what it 
terms a “shirtless” sausage. It is in- 
troducing into its trade territory the 
skinned frankfurt. W. P. Hansen, presi- 
dent of the company, makes a practice 


of visiting modern plants where ex- 
perimental work on new meat food 
products is being conducted, and has 
a regular experimental laboratory in 
his own plant, where it is said he fre- 
quently improves on the original 
article. 
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AMONG RETAIL MEAT DEALERS. 

The first fall meeting of the Ladies’ 
Auxiliary, Retail Meat Dealers Asso- 
ciation, is called for Thursday, Sep- 
tember 13, at the Hotel McAlpin. As 
many matters of importance as well as 
social activities for the fall and winter 
season will be discussed, the president, 
Mrs. Charles Hembdt, hopes that all 
the members will be able to attend this 
business session. 


The officers of the South Brooklyn 
Branch, which has been conducting 
well-attended meetings during the 
summer months, were more. than 
pleased on Tuesday evening, following 
a week-end holiday, to have a record 
attendance, including five new mem- 
bers. Routine as well as new matters 
of great interest to the members took 
up most of the evening. A chart 
demonstration was also given. These 
demonstrations, both cutting and figur- 


ing costs, will be a feature of the meet- 
ings of this branch. 


Harry Rauch, secretary and manager 
of the Hudson County Branch, Retail 
Meat Dealers’ Association, has re- 
turned from a week-end Labor Day 
holiday spent at Asbury Park, prepared 
to continue the war being waged in 
New Jersey by the retail meat dealers, 
groceries, furniture, candy and various 
other associations. 

The regular monthly meeting of Ye 
Olde New York Branch on Tuesday 
evening, September 18, is to be a 
George Kramer night, and will pri- 
marily be a welcome to the new 
national president. There will be an 
educational program, and among the 
speakers will be Harry H. Ullman in 
charge of the merchandising division 
of the Alexander Hamilton Institute, 
who will touch on some phase of retail 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. 8. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Sept. 6, 
1928, as follows: 


Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 

STEERS (700 lbs. up): 
ONCE wcccesercccccccccccceccccccess $24.50@25.50  $26.00@27.00  $26.00@27.50 $26.00@27.00 
GOOd ..crccccccccccccccccccescccccess 2d-00@25.00 25.00@ 26.00 24.00@26.50 24.00@ 26.00 

STEERS (550-700 lbs.): 
CHOICE 2.0 cc cccccccccccccscccccsccsess 20-00@26.50 = ....eeeeee 26.00@28.00 26.00@28.00 
GOOD .ncccccccccccccccccccccccccccces SH O0M25.50 = csecscesee 24.00@26.50 24.00@26.00 

STEERS (500 Ibs. up): 
Medium ....ccccccscccccccccccccceses -0.00@23.50 23.00@25.00 19.00@23.50 18.00@23.00 
16.50@20.00 20.50@ 23.00 18.00@19.00 —s_.... se we ees 


26.00@27.50 =—=s ws weeeeeee  26.50@28.00 ~—=. ss ee ees 


see eeeeseeeeeeseseses = 


26.50@28.00 











EER ARREARS SE SEOORT00 nace eesss 
NERA ACRE OUREEEEAEAGeE EEE! 3  +(§$- «ee OSNESSS- = EMEDRSARNS = SO WO TOs 
18.00@ 20.00 19.00@ 20.50 19.00@21.00 19.50@21.00 
16.00@18.00  18.00@19.00  17.00@19.00  17.00@19.00 
14.00@16.00  17.00@18.00 15.50@16.50 15.00@17.00 
Fresh Veal and Calf Carcasses. 
VEALERS: (2) 

GREED coccccccccccccccccscccccccccccs 24-00@28.00 27.00@28.00 28.00@29.00 26.00@27.00 

GEE cccccccnccccccsosccescccccsccess] DROS 24.00@27.00 26.00@28.00 25.00@ 26.00 

Medium .....cccccccccccccevccccccces 2t.00@26.00 21.00@24.00 23.00@ 25.00 22.00@24.00 

DT ccGbssebeebinnebenessenksenss Eee 19.00@21.00 ed Ut eee eee 

CALF: (2) (3) 

CHOICE «2c eee eeecncerecceceeceesnees 21.00@23.00 ew seeeseees nn neeeeeee 21.00@22.00 
19.00@21.00 20.00@22.00 23.00@25.00 20.00@ 21.00 
17.00@19.00 18.00@20.00 18.00@22.00 16.00@19.00 
16.00@17.00  16.00@18.00 16.00@18.00 .......... 

Fresh Lamb and Mutton: 
LAMB: (88 lbs. down) 

GNEEBD cvccccccnccesccscccccccsccccces 27.00@ 29.00 28.00@29.00 27.00@29.00 29.00@30.00 

PE Spin cbheenednkessonsesoscesonses 26.00@ 28.00 27.00@28.00 26.00@28.00 27.00@29.00 

BeGIGM. ....cccccccccccccccccccccccccs 24-00@26.00 24.00@27.00 24.00@26.00 24.00@26.0) 

Common........cceccceccecececececese 21.00@23.00 22.00@24.00  21.00@23.00 20.00@23.00 

LAMB: (39-45 Ibs.) 

GROSS .ncccccccccccccccccccccceccecce 27.00@29.00 28.00@29.00 27.00@29.00 29.00@30.00 

GORE wccccvcccccccscccencncccecsccces 26.00@ 28.00 27.00@ 28.00 26.00@28.00 27.00@29.00 

NN Los cb lee as acca pabesssanee se 24.00@26.00  24.00@27.00 24.00@26.00 ........... 

Dt Chtcteacbestesenasheheunesenss bdeeeneees i “seeaveba¥e 21.00@23.00  —s._... we eee 

LAMB: (46-55 Ibs.) 
GREED ccccccccccccccccccccoscccccccss 26,00@)98.00 Fk eee Ty Tee eee ee eee 
OBE cccccccccccccccccccccccccccccecs cecccccces «= seececcses -§ seeesccese § eveccesecs 
MUTTON: (Ewe) 70 lbs. down 

BeOR cocccccccsvccscccccccccccscscccs 14.00@16.00 14.00@16.00 13.00@15.00 15.00@16.00 

BER. 0000 0006500000000600n00e6e08 12.00@14.00 00@ 14.00 11.00@13.00 13.00@14.00 

DMD: dankebevehbbokeebosnesoese%en 10.00@12.00 «ws ee ee eee 9.00@11.00  —.. see ee ees 

Fresh Pork Cuts: 
LOINS: 
BBO IRB. BV... cccccccccccccccccccces 36.00@38.00 33.00@35.00 34.00@36.00 32.00@35.00 
BDSR TRB. B¥eccccccce ecccceess 34.00@36.00 33.00@34.00 2.00@34.00 31.00@34.00 
12-15 Ibs. av......... seeeees 29.00@31.00 30.00@32.00 28.00@30.00 28.00@31.00 
16-22 IDS. BV... ccccccccccccccsescccss 21.00@23.00 23.00@25.00 2.00@ 24.00 22.00@26.00 
SHOULDERS: N. Y. Style, Skinned: 

OEP Ba Ble cccccccccecccccccccccces 22.00@24.00 = cccccccces 21.00@23.00 21.00@24.00 
PICNICS: 

BB TRB. BU cccccccsccccccecsveccscces: «sscccwcces PEED «§—s ib Nwewhaee. § \aowsnsaaas 
BUTTS: Boston Style 

BE DA Bis cvcccccccccsncccccccccce: 28.00@20.00 8c nncccccee 27.00@29.00 26.00@29.C0 
SPARE RIBS: Half Sheets............. RENEE ss SenSdaeeens  Geewsdwdns  “Swassdusns 
TRIMMINGS 

DE <toetekeeckanbabbbheeceshnes & ne céssbcuass | geae@neeea  Sidecanwdes 
BEER SenSneeanessssonsevasenscceess ss DD - succhantev Sameeabucs  ~aussceusec 


(1) Includes hetfer yearlings 450 Ibs. down at Chicago and New York. (2) Includes ‘‘skins on" 


at New York and Chicago. (8) Includes sides at Boston and Philadelphia. 
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merchandising. National President 
George Kramer will probably talk 

association activities. Charles Schuet 
will speak on uniform cutting and trim. 
ming of meats in Greater New Yo, 
The handling of groceries with 
will also be discussed, and David Vg 
Gelder will undoubtedly give an exhibi. 
tion of the Philadelphia methods of 





‘cutting meats. A buffet lunch will }, 


served. 

Arthur Burck, son of Mr. and My 
Frank P. Burck, and a member of th, 
Brooklyn Branch in charge of }j 
father’s Prospect Park store, start 
a vacation last Saturday, motor 
with some friends to the Thousanj 
Islands and Maine. 

a ae 
NEW YORK NOTES. 


M. H. Foss, automotive department, 
Wilson & Co., Chicago, is Spending a 
few days in New York. 


H. L. Skellinger, Eastern district 
branch house manager, Wilson & Con. 
pany, is in Chicago this week, 


J. R. Durkin, in charge of the freezer 
at the Swift & Company plant, Jersey 
City, has spent several days in Atlantic 
City this week. 


Charles Tanner, chief timekeeper of 
the New York Butchers’ and Joseph 
Stern plants, has returned from an 
automobile trip to Canada. 





Miss Gertrude Clancy, with the John 
H. Burns Company, brokers, spent the 
Labor Day holidays with her mother 
and sister at Winton, N. Y., where she 
enjoyed horseback riding. 


John J. Connellan, in charge of the 
accounting department, Swift & Con. 
pany, Jersey City, has returned this 
week from a vacation tour, which he 
spent in motoring around Cape Cod. 


_W. C. Davis, senior marketing spe. 
cialist, U. S. Bureau of Agricultural 
Economics, Washington, D. C., spent a 
few days in New York last week look 
ing over the meat grading situation. 


Paul G. A. Bohack and M. J. Gerna, 
executives for the H. C. Bohack (, 
Inc., have returned from their vacation 
full of pep and energy, prepared for 
the season of 1928-1929, which th 
H. C. Bohack Company expect, will bk 
a banner year, surpassing all previous 
sales records. 


Miss M. Trincher, in the sales de 
partment of Wilson & Company’s Nev 
York district office, has returned 
a two weeks’ vacation, which was spett 
in motoring in West Virginia. In the 
trip Miss Trincher passed through # 
least eight states, returning via 
Sulphur Springs and the Shenandoah 
Valley. 


After a seven weeks’ enforced 
absence E. B. McKenna, chief employ- 
ment manager of the New ork 
Butchers’ Dressed Meat Company, # 
again back at his desk. The antic: 
pated rest with a good book under! 
shady tree in Central Park was 
into a stay at the hospital followin 
a serious operation. Mr. McKenm 
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A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 


aN) 


NEW YORK CITY 


Main Office and Factory: 406 East 102nd St. 


Salesrooms: Phone Atwater 0880 for all Bronx Branch: 
495-435 E. 102nd St. Branches 789 Brook Ave. 











BELL’S 


Patent Parchment 
Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


Write for Samples 
and Prices 


TheWm.G.Bell Co. 


189 State St. Boston, Mass. 


























however, is now on the road to re- 
covery. 

Following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poul- 
try and game seized and destroyed in 
the city of New York during the week 
ended August 25, 1928: Meat.— 
Brooklyn, 5 lbs.; Manhattan, 134 Ibs.; 
total, 189 Ibs. Fish—Brooklyn, 14 
lbs. Poultry and Game.—Manhattan, 
159 lbs. During the week ended Sep- 
tember 1, 1928: Meat.—Brooklyn, 33 
lbs; Manhattan, 3,291 Ibs.; Bronx, 2 
lbs; Queens, 12 Ibs.; total, 3,338 Ibs. 
Fish—Manhattan, 300 lbs. Poultry 
and Game.—Brooklyn, 40 lbs.; Man- 
hattan, 262 Ibs.; total, 302 Ibs. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ended 
_— 1, 1928, with comparisons, as fol- 
ows: 


Week Cor. 
ended Prev. week, 
Western Drsd. Meats: Sept.1. week. 1927. 
Steers, carcasses... 6,147% 6,703 7,926% 
Cows, carcasses.... 605 652 356 
Bulls, carcasses.... 60 134 120 
Veals, carcasses... 6,513 6,848 9,900 
Lambs, carcasses.. 19,259 21,863 21,636 
Mutton, carcasses.. 2,774 2,894 2,951 
Beef cuts, Ibs.....281,89214 227,339 153,453 
Pork cuts, Ibs.....655,111 789,429 787,402 
Local slaughters: 
CRUG on ce cudawsne 10,116 9,324 9,893 
CTE. anid c:0ecacine 13,862 13,767 12,636 
ME a cestcnadgess 33,491 31,517 47,805 
BROOD oc cccccvnsee 654 58,776 47,081 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
for the week ended Sept. 1, 1928, with 

comparisons, were as follows: 
Week Cor. 


ended Prev. week, 
Western dressed meats: Sept.1. week. 1927. 
17 


Steers, carcasses ...... 2,175 1,996 2,557 
Cows, carcasses ...... 928 808 916 
Bulls, carcasses ...... 607 486 3808 
Veals, carcasses ...... 1,813 1,483 2,376 
Lambs, carcasses .... 9,952 9,144 8,855 
Mutton, carcasses .... 1,155 1,479 1,569 
Pe I acct caeewes 242,909 285,250 264,285 
Local slaughters: 
CO cain assecaeuses 1,392 1,343 1,865 
AE ee He 1,584 2,120 2,805 
WE ah bn ca nedveseten 13,662 6,282 15,135 
MEN stk ce wopneveuse 5,002 12,197 4,343 








WHEN YOU 
THINK OF 


Baskets 
THINK OF 
Lightest, 





A. Backus, Jr. & Sons 


Dept. N., DETROIT, MICH. 


THOMSON & TAYLOR 














COMPANY 


Strongest, Best Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 














Carlots of Beef, Lamb, 


Buyers of Straight or Mixed 


Fresh Pork, Provisions, Poultry 





Handling only the highest quality meat 


Operators 
of 421 
Food Markets 























Head Cheese, Meat Loaf 


Tongue, Bacon, Bolognas 





They Sell on Sight Oi%lo Stahl Delicious I 
Frankfurters 
Comed Beef, Boiled Ham "Dag dytoEat Meato” 


Delicatessens—Meat Markets—Food Shops Served 
3rd AVE. AT 127th ST., NEW YORK 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 
ws, medium 
Bulls, light to medium 


LIVE CALVES. 


Veals, good and ch 
Calves, com. to med 


LIVE SHEEP AND LAMBS. 
Lambs, good to choice 


Lambs, medium 
Ewes, fat 


$13.25@13.40 
er 00@13.75 


Hogs, heavy 

Hogs, 180 Ibs 

i, i Ph cccccesebhokenbonnexnchonee 
Pigs, 80-140 lbs 


DRESSED BEEF. 


CITY DRESSED 
Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs............2 27144 @28 

Native choice, yearlings, 400@600 Ibs..24 @26 

Good to choice SOT hs (ae pia asigapimumeass ~~ 

Good to choice cows 

Cen TD BNP BOR oc ccccvccccsnvens 15 @16% 
Fresh bologna bulls 14% @15%4 


REEF CUTS. 


@19% 
@19% 


aes 


@26% 


. 1 hinds and ribs. 
2 hinds and ribs. 
. 3 hinds and ribs. 
1 rounds 
. 2 rounds 
. 3 rounds 
SC eae 
DP Ds sh awned aces 
By B GRBOEB. 220 ccsccces 
Bolognas 
Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@6 Ibs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


Prime veal 
Good to choice veal...........-.eeeee eed 28 
Med. to common veal.............+++0. 18 


Good to choice calves..............-...20 
Med. 


to common CalveS..........s.00. 17 
DRESSED SHEEP AND LAMBS. 
Lambs, prime 30 @32 
Lambs, good 23. @27 


TS Serr 12 @138 
Sheep, medium 10 @l1 


SMOKED MEATS. 


Hams, 8@10 Ibs. 

Hams, 10@12 Ibs. 

Hams, 12@14 Ibs. 
Picnics, 4@6 lbs. 
Picnics, 6@8 Ibs. 
Rollettes, 6@8 Ibs. 

Beef tongue, light 

Beef tongue, heavy 
Bacon, boneless, Western 
Bacon, boneless, 
Pickled bellies, 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 
Fresh steer tongues, 1. c. trm’d.. 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 


8@10 lbs. avg 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 


a pound 


a pound 
a pair 


$19.00@19.50 
10.00@13.00 


$15.00@16.25 
13.00@14.75 
5.00@ 7.00 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. 


Pork tenderloins, fresh. . 

Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg. 

Shoulders, Western, 10@12 lbs. 

Butts, boneless, 

Butts, regular, Western 28 

Hams, Western, fresh, 10@12 lbs. avg.24 

Hams, city, fresh, 6@10 lbs. avg 25 
Picnic hams, Western, fresh, 6@8 
BVGTABS occcccccccccccvecesececes ooselke 

Pork trimmings, “extra lean 

Pork trimmings, regular, 50% lean.... 

Spareribs, fresh 


tied 


24 
@17 
@16 


BONES, HOOFS AND HORNS. 


Round shin "gy beste 48 to 50 lbs. 
per 100 pcs. . cecccecsee 
Flat -_ — avg. 40 ‘to 45 ibs., 
Black ae Per tOM....cccccccecee 
Striped hoofs, per aaepnerensnecas 
White hoofs, per eocvccceccecece 
Thigh bones, avg. A to 90 lbs., per 
100 pleces ...ccscccccccceseveces 
Horns, avg. 7% oz. and ‘over, No. 18.300. 
Horns, avg. 7% oz. and over, No. 28.250. 
Horns, avg. 744 oz. and over, No. 3s.200.00 


BUTCHERS’ FAT. 


Shop fat ......ceccccccccscccccsccscecs 
Breast fa 

Edible suet 
Cond. suet 


ee ee rere esecesreseseeseeses 
ee eee ereseeeeeeesesesseees 


Allspice 
Cinnamon 
Cloves 
Coriander 


Pepper, 


GREEN CALFSKINS. 


5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 Veals..29 3.20 3.75 4.90 
Prime No. 2 Veals..27 00 3.50 4.65 
Buttermilk No. 1...26 = oes 
Buttermilk Ne. 2...24 15 
Branded Gruby ....15 1.95 2 15 
Number 3 At Value 


2.90 


CURING MATERIALS. 


Dbl. 
Bags 
In lots of less than 25 bbis.: Bbls. per lb. 
Double refined saltpetre, granulated.. 6c 
Double refined saltpetre, small crystal bite 
Double refined large crystal saltpetre. 8 
Double refined nitrate soda.......... 4€ 


In 25 barrel lots: 


Double refined saltpetre, eeatenn. . ope 
Double refined saltpetre, small crystal 

Double refined saltpetre, large crystal sige 
Double refined nitrate soda, granulated 8 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry picked—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, lb...30 @33 
Western, 48 to 54 lbs. to dozen, Ib. 

Western, 48 to 47 Ibs. to dozen, Ib. 
Western, 36 to 42 Ibs, to dozen, Ib. 
Western, 30 to 35 lbs. to dozen, Ib...23 

Fowls—fresh—dry pkd.—prime to fey.—12 
Western, 60 to 65 lbs. to dozen, lb... 
Western, 48 to 54 Ibs. to dozen, Ib... 
Western, 43 to 47 lbs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, lb... 
Western, 30 to 35 Ibs. to dozen, lb... 

Fowls—frozen—dry pkd.—fair to good—12 
Western, 60 to 65 lbs., 29 
Western, 55 to 59 Ibs., 

Western, 43 to 47 lbs. 
Western, 30 to 35 Ibs., 

Ducks— 

NE eee. 23 

Turkeys—Western—dry packed......... 


Squabs— 
White, 11 to 12 lbs. to dozen, 
Squabs, 9 to 10 lbs 


September 8, 


LIVE POULTRY. 


Fowls, colored, per Ib., 
Broilers, fancy 
Ducks, nearby 
Pigeons, per pair, via freight or expen 


BUTTER. 


extras (92 sGore)......... av 
first (88 to 89 score)....., . 4 
eee «4 
lower grades 


via express... , 
oes 06estesnbaanecin ++ 85 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


(Mixed colors.) 
Extras 


Extra firsts 
Firsts 
OPTI TTT 


FERTILIZER MATERIALS, — 
BASIS NEW YORE DELIVERY, 
Ammoniates. 
Ammonium ae, bulk, Gativened 
per 100 lbs cccccces 


Ammonium sulphate, double 
100 lbs. f.a.s. New Yo le, bees, = 


Blood, dried, 15-16% per unit.. 
Fish scrap, dried, 11% ammonia 10% 

B. P. L., f.0.b. fish factory. +00 SO & 
Fish guano, fren, 18@14% amme- : 
nia, 10% B.  reerrerriireee 

Fish scrap, iio a 
38% A. P. A., f.0.b. fish © factory aaa 
Soda Nitrate, in bags, 100 lbs. spot.. @ 
Tankage, — 10% ammonia, .15% 
B. P. L., bulk secceeees f.65 HI 
Tankage, unground, 9@10% ammonia.44o% 
‘ Phosphates, 
Bone meal, steamed, 3 and 50 et 
per to 
Bone meal, raw, 4% and 50 bags, 
BOP GOR cccccccccvcccccccesscseane 
Acid phosphate, bulk, f.0.b. Balti- 
more, per ton, 16% flat........... 
Potash. 
Manure salt, 20% bulk, per ton..... 
Kalnit, 12.4% bulk, per ton.......... 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton. 
Beef, 


Cracklings, 50% unground.... 
Cracklings, 60% unground.. 


seee reece 


Meat Scraps, Ground, 
DOH cccces 


55% 


CORPO eee eee eeereeseeeeens 


eee OOo oer ee eeseeereseseeerese 


Emil Kohn, hne 
alfski 


Specialists in skins of quality on 

consignment. Results talk! Info 

mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 




















Lincoln Farms F dull 
Corporation — 


Collectors and Renderers 


Bones FAT 


Manufacturer of Poultry Fi 


Office; 407 EB. 3ist St. 
NEW YORK CITY : 
Phone: Caledonia 0114-0124 


Factory: Fisk St., Jersey City, %. 




















